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THIS  ISSUE 


WESTERN  FOOD  HIGHLIGHTS  Commodities  in  the  spotlight  this  week  are 

spices,  canned  citrus  juices,  dry  anions,  eggs,  and • frozen  foods.  "Broadcasters 
may  want  tc  mention  current  developments  regarding  these  items  along  with 
their  discussion  of  fruits  and  vegetables  currently  on  ''Jest  Coast  markets. 

TEA  SUPPLIES  TO  EE  GREATER... . .,.  -.With,  an  .expected  imported  supply  of  90  million 
pounds  of  tea,  present,  indications  are'  for  16  million  more  pounds  of  tea  for 
U.  S.  civilians  this  year.    -L4  million.- -pounds  Srill'-gQ'-  to  the  aned  forces. 

PORK  STILL  EEST  EUY,  .-  Current  best  buy  in  rationed- meat  is  pork,  and  No.  2 

Spare  should  allow  for' more  pork  roasts  than  have  been  possible  in  the  past. 
The  pigs  are  really  going  to  market  these  days  and.  broadcasters  will  be  help- 
ing to  prevent  market  gluts  by  urging  homemakers  to  serve  pork  insofar  as 
ration  stamps  will  allow. 

FOOD  .ORDER  SU\!?ARV.  This  brief  -sketch' of  important  food,  distribution  orders 

should  give  homemakers  some- idea  of  how  the  government  is  handling  wartime 
marketing  problems.-  .      'v.-.-.  ;  * 

FOOD  SUGGESTIONS  ANDJ'ENUS  With  pork  -the  ''best  buy"  on  the  ration  list, 

preparation  ideas  and  menus  for  the  coming  week  center  on  this  meat  plus 
other  fresh  foods  available  in  West  Coast  markets.  . 


US  Department  of  Agriculture 

Food  Distribution  Administration 


FOODS  IN  THE  NEWS  IN  THE  YJEST 
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SPICES  .Supplies  are  about  normal  for  cloves. . .Cinnamon  is  coming  from 

Ceylon... not  much  nutmeg,  tut  housewives  should  be  able  to  get 
some  at  the  grocery  store  every  so  often. 

GRAPEFRUIT  JUICE  Those  large  stacks  of  canned  grapefruit  juice,  now  marked 

point-free  in  grocery  stores,  warrant  increased  use  in  winter 
menus.     Mulled  grapefruit  juice  can  be  a  variation  from  hot 
cocoa.     Here  are  directions  for  a  drink  serving  ten  people. 
Combine  about  a  cup  of  grapefruit  juice  with  12  whole  cloves, 
one  3-inch  stick  of  cinnamon,  1/2  teaspoon  nutmeg,  three  table- 
spoons sugar.     Bring  to  a  boil,  then  reduce  heat  and  simmer 
5  minutes.    Add  four  cups  of  grapefruit  juice  and  heat  to 
boiling.     To  give  a  pink  color  and  slightly  different  flavor, 
add  loganberry  juice  or  grape  juice  in  ratio  of  one  cup  to  two 
cups  of  grapefruit  juice.    Strain  mixture  and  serve  piping  hot. 

ONIONS.........   ...   ,2,4-00,000  pounds  of  Oregon-grown  dry  onions  have  been  released 

to  civilian  trade  outlets. 

EGGS  .Still  in  abundant  supply  in  YTest,  eggs  can  well  be  considered 

the  "best  food  buy  in  the  West",  in  view  of  their  high  food 
value.    Prices  on  Grade  E  and  mediums  are  still  below  ceilings 
and  can  be  used  continually  for  cooking  purposes. 

FROZEN  FOODS  Broadcasters  may  have  already  noticed  that  items  now  off  the 

frozen  food  ration  list  are  also  foods  currently  in  evidence 
at  fresh  produce  counters,  some  in  the  "best  buys"  class. 
Doubtless  many  homemakers  are  torn  between  using  these  "new- 
fangled" frozen  vegetables,  all  ready  for  cooking,  and  the 
fresh  ones  which  require  a  bit  of  preparation  on  their  part. 
Certainly,  where  fresh  vegetables  are  reasonable  in  price,  it 
is  important  to  use  them  as  a  food  conservation  measure.  The 
frozen  foods  will  keep  in  cold  storage,  but  fresh  vegetables 
run  the  danger  of  spoilage  in  the  fields  and  in  the  stores  if 
consumer  demand  is  not  sufficient  to  use  up  supolies  as  they 
come  to  market  during  periods  of  heaviest  harvest. 

CANNED  CITRUS  JUICES . Originally,  the  WPB  order  governing  the  1944  allocation  of 

tin  for  canning  processed  foods  allowed  only  the  canning  of 
grapefruit  juice  for  civilian  consumption.     The  order  as  amend- 
ed now  provides  that  1:V  million  cases  of  orange  juice,.  2 
million  cases  of  blended  orange  and  grapefruit  juice  can  be 
packed  this  year  in- No.  2  cans  for  U.  S.  civilians.     None  were 
packed  last  year.    Also  included  in  22  new  items  which  may  be 
packed  in  metal  containers  this  year,  and  were  not  last  year, 
are  lemon  juice,  sweet  syrups,  cranberries,  pimientos  and 
boned  chicken. 

RATIONING  DATES 

Brown  Stamps  ,(Pook  3) 
Meat,  butter,  fish,  cheese,  edible  fats  and  oils,  canned  milk:  Stamps  R  and  S  valir" 
through  Jan.  29.    Pork  dividend. .. spare  stamp  #2,  good  for  5  points  for  fresh  pork 
and  sausage.    Expires  Jan.  15. 

Green  Stamps  (Book  A), 
Tor  processed  fruits  and  vegetables:    Stamps  D,  E  and  F,  valid  through  Jan.  20; 
stamps  G,  II  and  J  valid  through  Feb.  20. 


TEA  FOR  YOU 

Although  Americans  have  not  acquired  the  English  habit  of  tea  at  /+  every 
afternoon,  we  are  a  large  tea  consuming  nation.     Last  year  we  drank  about  60 
million  pounds  of  tea.    Tea  lovers  will  be  glad  to  know  that  the  1944  tea  al- 
locations for  civilians  provide  for  a  considerable  increase  over  last  year's... 
this  year  we  should  receive  about  76  million  pounds. 

Lar^e  tea  consuming  areas  in  the  United  States  are  in  New  England... 
around  Boston  and  in  the  Ilidwest  around  Chicago.     The  South  steps  up  its  con- 
sumption of  tea  during  the  summer... in  the  form  of  iced  tea. 

If  you  realize  that  one  of  the  most  popular  sizes  of  tea  packages  on 
grocery  shelves  weighs    only  l//+  of  a  pound... and  this  size  package  makes  about 
50  cups  of  hot  tea... you  can  readily  see  that  we  drink  lots  of  tea.     If  every 
person  in  the  United  States  was  a  tea  drinker  we'd  still  have  about  118  cups 
available  per  person  this  year. 

Of  course,  our  tea  imports  were  larger  before  the  war.    Before  Pearl 
Harbor  i-e  imported  tea  from  India,  Ceylon,  Java,  Sumatra,  China,  and  even  Japan. 
Now  our  only  sources  of  tea  are  India  and  Ceylon. 

The  average  tea  bush  lives  for  about  30  to  4-0  years,  depending  on  how 
'.veil  it  is  cultivated.     The  natives  prune  the  bushes  approximately  3  or  A  feet 
high  to  force  out  more  branches  and  leaves.    The  process  of  picking  the  leaves 
is  known  as  plucking. .. and  the  leaves  are  plucked  twice  a  year  from  bushes  that 
are  at  least  three  years  old. 

After  the  leaves  are  plucked,  they  are  dried  and  packed  in  tea  chests  or 
cases  for  shipment .     These  chests  are  branded  with  "garden  marks"  of  different 
shapes  and  sizes.     These  marks  can  be  compared  to  cattle  brands  here  in  this 
country.     Just  as  the  cattle  brand  tells  which  ranch  the  cattle  came  from,  the 
"garden  mark"  denotes  the  estate  on  which  the  tea  was  raised. 

At  first  our  early  settlers  drank  green  tea  which  came  from  China  in 
tne  famous  Yankee  Clipper  ships.     In  recent  years,  producing  areas  of  black  tea 
have  been  developed.     Now,  most  of  the  tea  we  drink  is  black,  rather  than  green. 

REPEAT  •PERFORMANCE 

Pigs  are  still  coming  to  market  in  such  large  numbers  that  OPA  has  con- 
tinued the  special  pork  ration  which  was  started  a  few  weeks  ago.     Spare  stamp 
No.  2  is  to  be  used  in  the  same  way  that  "No.  1  was  used.     That  is,  it  will  be 
good  for  five  points  for  the  purchase  of  fresh  pork  or  sausage,  through  Saturday, 
January  15.     Be  sure  to  make  it  clear  to  your  listeners  that  this  stamp  is  for 
five  points... and  not  five  pounds  of  pork... also  that  it  is  good  only  for  fresh 
pork  and  cannot  be  used  to- buy  smoked  or  cured  pork,  such  as  smoked  ham  and 
bacon. 

Record-breaking  quantities  of  pork  have  been  coming  into  markets  all 
over  the  country.     Limited  freezer  space  meant  something  had  to  be  done  in 
order  to  increase  the  movenent  of  this  pork.     If  pork  had  been  taken  off  the 
ration  list  entirely,  it  would  have  become  too  scarce  in  areas  far  away  from 
the  production  centers. 
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In  addition,  the  removal  of  pork  from  rationing  would  have  released  so  many 
brown  stamps  that  there  v/ould  have  been  a  terrific  rush  for  the  limited  amounts 
of  butter  and  other  items  still  on  the  ration  list.     The  method  of  allowing  an 
additional  stamp  for  pork  seemed  to  be  "the 'best  solution  to  the  problem.  Smoked 
and  cured  pork  had  to  be  excluded  because  the  government  is  experiencing  con- 
siderable difficulty  in  getting  the  quantity  of  these  items  it  needs  for  mili- 
tary uses.     Since  the  demand  for  sausage  falls  off  during  the  winter  months, 
soare  stamp  No.  2  is  good  for  all  sausage  irrespective  of  the  contents. . .except, 
of  course,  canned,  or  that  in  glass  containers. 

Five-  points  of  pork. goes  a  long  way  in  serving  a  meal.    For  instance,  this 
new  allowance  will  buy  enough  sausage  to  serve  four  or  five  people  without  any 

"stretchers.",.  • 

This  allowance  of  five  points  is,  of  course,  for  each  person  in  the 
family,  so  a  family  of  four  would  have  20  additional  points  for  pork.  Think 
of  the  spareribs  that  the  homemaker  could  buy  with  some  of  these  points.  She 
could  buy  five  pounds  of  spareribs'  with  the  spare  No.  2  stamps  from  two  ration 
books.     Some  homemakers  might  be  more  interested  in  spareribs  if  they  knew 
several  ways  to  fix  them... you  might  suggest  that  they're  equally  delicious 
stuffed,  barbecued,,  or  with  sauerkraut. 

Cook  Pork  Thoroughly:     Mo  matter  what  pork  cuts  the  homemaker  buys  with  her 
spare  stamp  No.  2,  there  is  one  thing  that  she  should  be  careful  about... and  that's 
proper  cooking.     Be  sure  to  stress  the  importance  of  thorough  cooking  to  remove 
all  danger  from  trichinosis. 

When  you're  talking  about  the  proper  cooking  of  pork,  you  might  want  to 
refer  to  that  amusing  old  essay,  "Dissertation  Upon  Roast  Pig",  by  Charles  Lamb. 
According  to  this  story,  you  remember,  pork  was  first  roasted  accidentally.  A 
swineherd's  farmhouse  burned  to  the  ground.    TJhen  the  man  and  his  son  poked 
around  the  ruins,  they  discovered  delicious  roast  pig.     They  both  liked  it  so 
much  that  they  burned  the  house  down  every  time  they  wanted  roast  pig.  Luckily, 
we  know  of  an  easier  way  to  roast  pork  now. 

NAME  AND  ADDRESS,  PLEASE 

Large  numbers  of  lost  ration  books  are  landing  in  the  dead  letter  office 
'of  post  offices,  just  because  the  owners  have  neglected  to  see  that  their 
correct  addresses  are  on  the  covers  of  the  books.     The  post  office  attempts  to 
forward  to  owners  all  lost  ration  books- that  are  deposited  in  the 'mails. 
Listeners  need  reminding  that  they  should  always  keep  their  address  -up  to  date... 
the  address  should  be  changed  whenever  they  move,     If  they  neglect  to  make  this 
change,  it  is  not  only  inconvenient- to  them,  tut  is  means  more  work  for  the 
postal  employees  and  the  local  ration  boards. 

P_._  S.  TO  THE  LEAN  STORY 

The  Uar  Food  Administration,  following  its  policy  of  releasing  foods  as 
soon  as  it  is  determined  that  they  aren't  needed  for  essential  war  requirements, 
announced  that  part  of  the  government  canned  beans  reserves  will  soon  be  released 
for  civilians.     The  government  will  release  A4-0  thousand  cases  approximately,  20 
million  pounds,  of  canned  pork  and  beans.    When  you  first  hear  these  figures  you 
might  jump  to  the  conclusion  that  we  will  have  quite  a  few  cans  of  pork  and  beans 
available. 
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However,  when  you  divide  that  20  million  pounds  by  nearly  128  million  people  in 
the  country,  you  will  realize  that  this  quantity  is  not  much  more  than  a  drop  in 
the  nation's  bean  bag.    In  fact,  it  is  not  even  a  can  of  beans  for  every. 5  people. 

'        ■  LOOKING  PACK  AT  THE  FOOD  ORDERS 


During. the  past  year  we  have  tried  to  give  you  explanations  of  the  Food 
Distribution  orders  and  how  they  affect  average  homemaker s.    We  thought  a  summary 
of  the  main  orders  of  194-3  might  be  helpful  to  you  at  this  time.     As  you  know, 
orders  have  been  issued,  affecting  practically  every  food  on  grocers'  shelves. 

Bread;    The  first  and  one  of  the  most  important  orders  was  known  as  the 
bread  order.     It  assured  the  homemaker  of  more  vitamins  and  minerals  in  white 
bread  and  made  several  limitations  on  bakery  rolls  and  bread.    As  you  probably 
remember,  this  was  the  order  in  which  bakers  were  asked  to  stop  slicing  bread. 
That  part  of  the  order  caused  a  number  of  difficulties;  so  it  'was  amended,  and 
bread  was:  sliced  again.     However,  the  main  part  of  the  order,  which  provided  more 
nutrients  in  our  white  bread  still  remains  in  effect. 

Dairy  Products:    Since  dairy  products  play  such  an  important  part  in 
American  diets,  several  orders  have  been  issued  to  put  them  on  a  wartime  basis. 
FDO  2  directed  the  manufacturers  of  Creamery  butter  to  set  aside  a  certain  percent 
of  their  monthly  production  for  direct  war  requirements.     This  was  done  so  there 
would  be  enough  butter  to  meet  the  needs  of  our  armed  forces  and  Lend-Lease 
during  the  peak  months  of  production.     Food  Order  No.  8  limited  the  ice  cream 
industry  to  65  percent  of  the  quantity  produced  from  December  1,194-1  to  Nov.  ,30 
19^2.     It  was  estimated  that  enough  milk  could  be  saved  through  this  order  to 
make  over  97  million  pounds  of  butter  and  68  million  pounds  of  dry  skim  milk  a 
year.    Food  Order  13  banned  the  sale  of  whipping  cream  for  the  duration  and  only 
persons  with  a  doctor's  prescription  could'  buy  whipping  cream.     Later  in  the 
year  FDO  79  came  out,  controlling  fluid  milk  sales  in  certain  areas  where  the 
situation  was  the  most  critical.    Distributors  of  milk  were  assigned  quotas,  and 
persons  could  get  no  more  milk  than'  they  did  in  the  peak  season  last  June.  This 
order  also  limited  cream  and  milk  by-products  to  75  percent  of  the  quantity  sold 
in  June.     The  purposes  of  this  milk  order  were  to  prevent  milk  rationing  and 
yet  provide  everyone  with  a  fair  share  of  dair;/"  products. 

Meat:    Heat  played  an  important  part  in  the  194-3  food  picture.     There  were 
a  number  of  orders ' concerning  delivery  restrictions,  quotas  established,  and 
inventory  restrictions.    The  meat  order  establishing  ceiling  prices  of  beef, 
veal,  lamb,  and  mutton  is  probably  the  most  important  meat  order  for  consumers. 
By  requiring  the  quality  of  the  grade  to  be  stamped  on  the  meat  and  by  establi- 
shing ceiling  prices,  the  average  homemaker  had  a  better  chance  of  getting  a  fair 
deal.        •  -  ,  •  ' 

To  Oomplete  Your  Record:     Here  are  the  last  four  orders:     Although  they  do 
not  affect  the  homemaker  directly,  you  may  want  to  complete  your  file  of  food 
orders. 

FDO  38  requires  that  anyone  owning. -500  bushels  or  more  of  fancy  or  higher 
grade  apples  (on  or  after  Tov.  6)  in  either  Washington  or  Oregon,  to  set  aside 
15  percent  cf  each  variety  for  the  armed  forces  or  other  government  agencies. 
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FDO  39  authorized  the  director  of  Food  Distribution  Administration  to 
prescribe  quotas  for  peanuts  and  peanut  butter,  and  to  require  reports  from  in- 
dustrial users. 

FDO  90  limits  the  number  of  meat  by-products  and  the  time  in  which  they 
are  allowed  to  stay  in  public  freezer  space.    Stomachs,  pork  skins,  hearts, 
heads,  ears,  tripe,  fries,  melts,  plucks,  chitterlings  snouts,  hocks,  pork  tails, 
pigs  feet,  veal  tails,  ox  tails,  kidneys,  and  knuckles  may  remain  in  freezer 
space  for  only  a  single  period  of  10  days.     Lard,  cured  meats,  tallow,  oleo  oil, 
rendered  suet,  bones,  lungs,  udders,  and  horse  meat  are  entirely  excluded  from 
freezer  space. 

WHAT'S  IN_  TISJ.1ARKETS 
Fruits  and  Vegetables  Currently  Available  on  West  Coast 

LOS  ANGELES 

Vagetables :  There  is  a  wide  difference  in  price  in  number  one  and  number 
two  grades  of  many  vegetables,  such  as  potatoes,  sweet  potatoes ,  white  summer 
and  Italian  squash  and  tomatoes .     Cauliflower  is  still  plentiful  at  a  reasonable 
price.     In  bunched  vegetables,  beets,  spinach,  radishes  and  carrots  are  rather 
high.     Chard ,  mustard  greens ,  turnips ,  romaine ,  endive  and  rutabagas  are  modera- 
tely priced.     New  crop  tomatoes  coming  from  the  Imperial  Valley  and  Mexico  are 
high  priced  for  the  best  quality.     Celery,  cabbage  parsnips  and  squash  are  slight- 
ly higher  than  a  week  ago. 

Fruits :    Navel  oranges  are  slightly  lower;  grapefruit  and  tangerines  hold 
at  ceiling.     Avocado  prices  show  little  change  with  supplies  sufficient  to  meet 
the  demand.     Fruits  high  in  price  are  pears ,  cranberries ,  persimmons .     A  few 
pineapples  and  bananas  are  arriving,  as  are  dates  from  the  Coachella  Valley. 

SAN  FRANCISCO  •  , 

Vegetables ;    Receipts  of  broccoli  and  cauliflower  have  been  fairly  heavy, 
and  with  wholesale  prices  declining  these  vegetables  are  recommended  buys.  Quali- 
ty is  fair  to  good.     Cabbage  has  advanced  slightly  but  is  still  among  the  lower 
priced  items  on  the  market.     All  types  of  squash  except  the  summer  or  scallop 
type  are  moderate  to  low  priced.     Potatoes  are  in  liberal  supply  at  steady  prices. 
Scarce  items  are  beans ,  peas,  cucumbers  and  peppers .  .  i 

Fruits :     Tangerines  have  declined  in  the  price.     Oranges  are  in  liberal 
supply  and  generally  of  good  quality.    Avocados  and  ancles  are  available  in  moder- 
ate to  liberal  supply. 

PORTLAND 

Vegetables :    Local  root  vegetables  are  still  in  plentiful  supply.  Local 
cabbage  is  selling  at  reasonable  prices,  and  there  is  plenty  of  the  winter  types  of 
squash  at  prices  no  higher  than  they  were  in  pre-war  days.     Cauliflower  and  brocco- 
li from  local  fields  are  fairly  plentiful  and  low  in  price.     The  first  of  the  new 
year  onions  advanced  20  cents  per  hundred  at  shipping  points.     This  helps  to  take 
care  of  the  added  cost  in  packaging  during  the 'winter  months . 

Fruits :  Grapefruit  and  oranges  are  the  best  fruit  buys.     Aooles  are  scarce 
and  high  in  price.     Banana  receipts  are  insufficient  to  meet  the  demand.  The 
grape  season  is  practically  over,  and  fresh  pineapples  p^e  near  luxury  prices* 


WESTERN  REGION  FDA  FOOD  SUGGESTIONS  #/V2 

To  help  the  homenaker  take  advantage  of  the 

extra  points  for  Fresh  Pork  and  Sausage  

this  week's  food  suggestion    gives  variety 
of  ways  to  serve  this  neat. 

m*mmmMm        .  •         .  .  A_36 

Some  like  it  hot,  some  like  it  cold  one  way  or  other,  most  folks  like  pork. 

Food  Values  Pork  is  a  r?.  ch  source  of  vitamin  El  (thiamin)  and  a  good  source 

of  iron. 

\ 

Pork  should  be  cooked  to  the  well-done  stage  allowing  30  minutes  to  the  pound 

at  a  moderate  temperature,  325°— 350  , 

Any  tart  fruit  is  a  good  accompaniment  for  pork. 

Pork  C hop  Suey 

ljr-2.  c,  shredded  cooked  lean  Pork  1  green  pepper ,  shredded 

2  c.  shredded  onion  U  T.  soy  sauce 

2  c.  shredded  celery  2  T.  fat 

2  c.  meat  broth  1  T.  cold  water 

2  c.  .sliced  raw  Jerusalem  artichokes        1  t.  cornstarch 
or  radishes  salt  to  taste 

Brown  the  meat  lightly  in  half  the  fat  and  remove  from  the  skillet. 
Cook  the  pepper  and  onion  in  the  rest  of  the  fat  a  few  minutes. 
Mix  the  cornstarch  and  water  until  smooth,  stir  into  the  mixture, 
and  cook  for  a  few  minutes  longer.     Add  the  artichokes  cr  radishes. 
Add  soy  sauce  in  sufficient  quantity  to  give  the  desired  flavor 
and  then  salt  to  taste.    Serve  with  hot  flaky  rice  or  fried  noodles. 

Baked  Spareribs  and  Sauerkraut 

1  qt.  sauerkraut  spareribs 
salt 

Cut  the  spareribs  into  serving  portions,  and  place  in  a  roasting  pan. 
Add  the  sauerkraut,  cover  and  bake  at  350°  for  1  hr.  and  15  min. 
(If  desired,  prepare  a  dumpling  recipe  and  drop  by  spoonfuls  on  the 
sauerkraut.     C0ver  pan  tightly  and  finish  baking  in  the  oven  for 
about  30  min. ) 

Sausage  and  Apple  in  Casserole 

3-£  apples  1  pound" sausage 

Form  the  pork  sausage  into  patties  and  brown  well  on  both  sides.  Slice 
the  apple  (do  not  peel,  the  red  skins,  add  color)  into  a  baking  dish. 
Place  the  patties  on  top  and  pour  the  drippings  over  all.    Eake  in  a 
350q  oven  for  4-5  minutes. 


Source  of  Material:    Bureau  of  Human  Nutrition  and  Home  Economics 

Pork  in  Preferred  Ways  Leaflet  Ho. 


MENTIS 

Based  on  current  food  supplies.     Eggs  are  used  extensively  in  both  > 
menus ;  itcdium  and  Grade  B  recommended  for  cooking  purposes  as- these  grades 
most  plentiful. 

Breakfast 

Stewed  Prunes 
(Slices  cf  orange  and  lemon  with  peel  on  may- 
be cooked  with  prunes  for  flavor  plus.) 
French  Toast,  Syrup  lorn  £s.usage 

Coffee  Milk 

Lunch 

Homemade  Vegetable  Soup 
(Making  use  of  left-over  vegetables  and  vegetable  juices) 
Peanut  Butter  and  Jelly  Sandwiches      Filled  Cookies 
Milk  Tea 

Dinner 

Meat  Leaf 

(Oatmeal  or  soya  flour  added  as  meat  and  protein  extenders. 
Recent  survey  now  indicates  soya  stocks  available  in  most  western  states.) 
Broccoli  Baked  potatoes  with  wedge  of  cheese 

Grapefruit,  orange  and  Chocolate  Pudding 

avocado  salad 

Milk  Tea  or  Coffee 

Breakfast  "  ■ 

Canned  Grapefruit  Juice 
(Over  two  million  cases  canned  grapefruit  juice  recently  released 

from  Government  reserves) 
Soft  boiled  or  baked  egg  Soya  Bread  T-^ast 

Milk  Coffee 

Lunch 

Sliced  Cold  Meat  Loaf 

Lettuce,  endive,  romaine  salad  Cornmeal  bread 

with  Thousand  Island  dressing 
(chopped  eggs) 

Milk  Tea 

Tinner 

American  Chop  Suey  or  Chow  Me in 
(Use  shoulder  cut  of  perk  for  the  meat.     Spare  stamp  #2  good  to  January  15 

because  pork  still  plentiful) 
Rice  Baked  squash 

Raisin,  peanuts,  raw  carrot  salad  Rhubarb  and  apple  tarts 

Milk  Coffee  or  Tea 


A  Service  -  San  Francisco>  Calif, 

For  Directors  of  women's  radio  programs  February  20,  1943 


Dear  Broadcaster: 

This  is  the  first  issue  of  the  Radio  Round-Up  on  Food  to  come  to  you  from  the 
San  Francisco  regional  office  of  the  Food  Distribution  Administration.     In  the 
past  the  Round-Up  has  been  written  in  Washington  and  uailed  from  there  each 
Saturday. 

Here  is  how  the  new  plan  will  work: 

1  -  Liaterial  for  the  Round-Up  will  be  collected  from  all  parts  of 
the  Food  Distribution  Administration,  from  other  parts  of  the 
Department  of  Agriculture,  from  the  Office  of  Price  Adminis- 
tration, Xat  Production  Board,  and  other  government  agencies. 
It  will  be  sifted,  written  for  the  Round-Up,  and  rushed  to 
the  seven  regional  off ices  of  the  Food  Distribution  Administra- 
tion. 

•    2  -  Regional  offices  will  add  pertinent  information  from  Food  Dis- 
tribution Administration  and  other  regional  USDA  offices. 

3  -  The  Round-Up  will  be  mailed  to  you  each  Saturday. 

If  additional  information  is  desired  on  any  of  the  items  covered,  or  if  there 
are  other  ways  we  can  serve  you,  please  let  us  know. 


;ry  truly  yours, 


J.-  Don  Walsh,  Chief 

Marketing  Reports  Division 


fj    r\  -  a,    •/     4  ,      ,    .  .  .      San  Francisco,  California 
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PRELUDE  TO  PQIKT  RATIONING 

This  is  what  might  be  called  the  week  of  the  Big  Freeze  on  canned  foods. 
You  broadcasters  can  be  of  tremendous  help  to  your  listeners  by  giving  them  all 
the  information  you  can  on  where  and  when  to  register  for  the  new  ration  book 
•••this  is  information  you  will  obtain  in  your  own  city,  of  course. 

We've  covered  many  of  the  details  of  point  rationing  in  RADIO  ROUIiD-UP 
during  recent  weeks,  but  here  are  some  of  the  essential  things  everyone  should 
remember  about  the  actual  process  of  getting  the  new  booki 

One  person  may  apply  for  all  the  ration  books  in  any  family  or  house- 
hold. 

17a r  Ration  Book  One  for  each  person  must  be  presented  in  order  to  ob- 
tain Book  Two. 

The  Consumer  Declaration  form  must  contain  the  names  of  all  persons  for 
whom  this  family  representative  is  reporting,  as  well  as  the  serial  number  of 
each  person's  War  Ration  Book  One.     This  form  may  be  clipped  from  the  news- 
paper and  filled  out  in  advance,  or  obtained  at  the  place  of  registration. 

Just  one  figure  need  be  given  on  the  Consumer  Declaration. . .the  total 
number  of  containers  8  ounces  or  over,  minus  the  allowance  of  five  for  each 
person. ..not  the  number  of  each  kind  of  food.     Remember,  this  declaration  is 
every' honest  person's  protection  against  those  who  are  trying  to  chisel  on 
their  neighbors. 

On  the  front  cover  of  War  Ration  Book  Two  there  will  be  a  large  "Vali- 
dation" stamp,  across  which  the  owner  must  write  the  serial  number  of  the  new 
book  in  ink  or  indelible  pencil*    Hobody  will  be  able  to  buy  canned  foods  with 
any  ration  book  which  does  not  have  the  validation  stamp  on  the  front  cover. 

The  old  ration  book  for  sugar  and  coffee  (and  now  shoes),  will  be  re- 
turned, together  with  the  new  point-ration  book* 

There  will  be  an  official  Government  list  in  grocery  stores  showing 
every  processed  food  that  is  rationed,  and  the  point  value  for  each  size.  The 
newspapers  also  will  carry  this  inf orris. t ion. 

You  probably  already  have  listed  suggestions  for  easy  shopping  with 
point  stamps  to  pass  on  to  your  listeners,  but  we'll  give  you  a  number  of  good 
ones  in  next  week's  ROUND-UP* 

ANSWERS  To  QUESTIONS  01;  POINT  R^TIONIUC- 

Here  are  the  answers  to  some  questions  about  registering  for  l<ar  Ration 
Book  Two  which  you  may  already  have  been  asked. 

First,  every  person  should  apply  for  this  new  book,  under  which  point 
rationing  will  start  on  Liarch  1st, 
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Some  people  say  they  do  not  use  canned  goods*     Others  admit  they  have 
enough  on  hand  to  last  for  some  time... but  don't  forget  this  book  soon  will  be 
used  to  ration  meats  and  you  will  need  it  for  use  at  that  time  anyway . . .also , 
it, is  necessary  for  everyone  applying  for  Book  Two,  to  submit  the  signed  con- 
sumer declaration,  whether  excess  stocks  of  canned  goods  are  held  or  not. 

People  in  the  country  who  always  have  kept  fairly  large  stocks  of 
canned  goods  on  hand  are  reported  as  feeling  this  consumer  declaration  is  un- 
fair to  them.    The  purpose  of  this  practice  has  been  to  make  frequent  shopping 
trips  unnecessary  and  they  do  not  feel  they  should  be  penalized. 

Try  to  make  it  clear... this  declaration  is  not  a  penalty.     OPA  recog- 
nizes that  many  families,  especially  in  isolated  places,  also  keep  large  sup- 
plies of  such  foods.     There  are  others  who  do  not,  however,  and  it  would  be 
hardly  fair  to  let  families  with  large  stocks  buy  just  as  much  as  those  with 
little  or  no  canned  goods  on  hand. 

The  consumer  declaration  is  simply  a  means  of  strating  the  rationing 
program  on  a  fair  basis  for  all. 

In  this  connection,  it  is  well  to  stress  that  nobody  will  lose  all  the 
ration  stamps  in  the  book,  because  of  these  large  stocks.     Only  the  eight 
point  stamps  will  be  removed  from  Book  Two  at  the  rate  of  one  stamp  for  each 
can  (0  ounces  or  over)  in  excess  of  five  per  person.     This  will  leave  half  the 
points  —  all  the  5,  2  and  1  point  stamps  —  to  be  used  for  rationed  products 
to  vary  the  diet. 

Some  people  fear  they  will  have  to  give  up  excess  cans.    This  will  not 
be  required. « .no  matter  how  large  the  supply  on  hand.     They  are  to  be  kept  and 
used  at  the  same  rate  as  the  rationing  allowance  permits  and  will  make  it  nec- 
essary for  a  person  to  buy  new  goods  only  as  they  are  needed. 

Canned  meat  and  fish  are  not  being  rationed  under  the  processed  foods 
program. . .even  though  the  sales  hove  been  suspended.     Stocks  of  these  foods 
on  hand  need  not  be  declared.     They  will  be  included  in  the  meat  rationing 
program  when  that  starts* 

We  hope  this  information  will  clarify  some  of  the  confusion  reported 
from  different  parts  of  the  country  about  the  point  rationing  program  and  the 
consumer  declaration. 

LIORE  Al.S'i.ERS  TO  QUESTIONS  01:  POINT  RrxTIOHIkG 

You're  probably  receiving  inquiries  every  day  about  point  rationing,  as 
the  first  of  march  draws  close.  Here  are  some  that  have  come  to  our  attention 
recently: 

Q.     Both  my  wife  and  I  will  have  to  be  out  of  town  during  the  entire 
week  when  registration  for  War  Ration  Book  Two  will  take  place. 
How  are  we  to  get  the  books  for  ourselves  arid  our  two  children? 
A.    One  of  you  may  take  all  four  of  your  present  V/ar  Ration  Books 

to  a  War  Ration  Board  in  the  city  where  you're  staying  that 

week,  and  register  there  just  as  you  would  have  done  at  home. 

They  will  issue  the  new  ration  books  to  you,  and  Will  advise 

your  home  ration  board  of  this  procedure. 


Q«  Suppose  a  person  is  prevented  by  illness  or  accident  from  going  to 
the  registration  place  during  the  week  of  February  20,  and  has  no- 
body to  register  for  him.  How  is  he  to  obtain  ~,,ar  Ration  Book  Two 
..#can  he  register  late? 

A.    Yes,  that  is  what  he  will  have  to  do.    He  should  remember,  how- 
ever, that  there  will  be  an  interval  in  which  he  will  not  be 
able  to  purchase  rationed  foods.    Point  rationing  starts  on 
Larch  1,  and  nobody  will  be  able  to  buy  any  rationed  foods  after 
that  date  without  Y.ar  Ration  Book  Two. 

Q.     On  what  date  should  the  Consumer  Declaration  of  surplus  stocks  of 
canned  foods  be  made, February  21,  the  date  on  which  the  freeze 
starts,  or  the  day  on  which  I  actually  go  to  register  for  my  new 
ration  book? 

A.     February  21  is  the  day  on  which  all  Consumer  Declarations  should 
be  made  up,  and  the  statement  should  cover  all  surplus  supplies 
actually  on  hand  on  that  day.    This  date  has  been  set  in  order 
to  make  these  declarations  uniform  throughout  the  country. 

FOOD  DISTRIBUTION  ORDER  NO.  20  -  LaRD 


The  Lard  Order  requires  that  Federally  inspected  packers  reserve  50^  of 
their  weekly  lard  production  for  purchase  by  the  Food  Distribution  Administra- 
tion. The  purpose  of  the  order  is  to  provide  approximately  1  billion,  50  mil- 
lion pounds  of  lard  to  meet  war  requirements.  Current  purchases  of  lard  by 
FDA  are  not  at  high  enough  levels  to  meet  the  immediate  urgent  requests  of  the 
United  rations,  and  therefore,  Secretary  Vickard  issued  this  order  so  that  the 
necessary  supplies  might  be  started  to  the  battle  fronts  immediately* 

Civilian  supplies  of  lard  for  1943  will  not  be  decreased,  however... in 
fact,  they  will  be  increased  slightly  over  the  amounts  available  in  1942.  This 
order,  applying  only  to  federally  inspected  packers,  will  net  affect  the  about 
800  million  pounds  of  non-inspected  lard  expected  to  be  produced  this  year. 
The  total  1943  supply  is  estimated  at  about  1  billion  850  million  pounds,  an 
increase  of  4  million  pounds  over  last  year.     The  increase  in  civilian  supplies 
may  be  larger,  if  production  this  year  exceeds  present  estimates* 

FOOD  DISTRIBUTION  ORDER  HQ.  21  -  TLA 

Secretary  1,'ickard  has  issued  Food  Distribution  order  ko.  21,  a  further 
order  on  tea,  effective  on  February  15,  for  the  purpose  of  naming  qualified 
distributors  of  tea.    A  Tea  Distribution  Committee,  composed  of  competent  tea 
experts,  will  be  appointed,  to  work  with  Roy  F.  Hendrickson,  Director  of  Food 
Distribution.    After  consultation  with  this  committee ,  the  Director  will  super- 
vise the  distribution  of  the  various  qualities  of  tea  to  packers,  in  accordance 
with  their  needs.     The  aim  of  this  order,  and  of  the  previous  order  on  tea  (Ho. 
18)  is,  of  course,  to  assure  a  fair  distribution  of  available  tea  to  consumers. 

Our  normal  imports  of  tea  are  about  100  million  pounds  per  year,  but 
shipping  space  was  available  for  only  about  67  million  pounds  during  1942. 
Expectations  are  that  we  will  receive  about  65  million  pounds  this  year.  About 
50  million  pounds  of  this  will  go  for  civilian  consumption  and  the  remaining  15 
million  to  the  military* 
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The  lack  of  shipping  space  is  the  important  factor  which  li: its  the 
importation  of  tea  into  the  United  States  at  presents    .all  tea  for  this  country 
normally  has  cone  from  the  Far  East,  most  of  it  from  India,  Ceylon  and  the 
Netherlands  East  Indies,  from  which,  in  normal  times,  came  about  four-fifths 
of  the  tea  in  the  world  market.    The  other  one-fifth  was  shipped  from  China 
and  Japan.     The  war,  of  course,  has  shut  off  tea  supplies  from  China,  Japan 
and  the  Netherlands  East  Indies. 

ViARNINO:    poison i 

That  would  be  the  most  suitable  label  on  certain  jars  of  fruit  and  veg- 
etables which  may  be  reposing  right  now  on  many  a  pantry  sheU.f  • .  ojars  contain- 
ing commercially  canned  foods  which  have  been  transferred  from  tl  3  cans  into 
glass  jars*    Reports  indicate  that  some  of  the  people  who  ,ara  worrying  for  fear 
rationing  won't  give  them  enough  to  eat  have  been  buying  canned  foods  in 
quantity,  or  using  stocks  already  on  hand,  opening  the  cans  and  putcing  the 
contents  into  glaBS  jars.    They've  figured  that  this  entitles  them  to  classify 
such  foods  as  home-canned,  which  do  not  have  to  be  counted  in  the  consumer 
declaration. 

Probably  you've  heard  about  this  dangerous  practice,  and  if  you  haven't 
already  talked  about  it  on  your  program,  we  suggest  that  you  mention  it  during 
this  week  before  rationing  starts.     It  may  result  in  fatal  food  poisoning,  and 
any  warning  you  can  give  of  the  danger  nay  help  to  prevent  tragic  results. 
Perhaps  you'd  like  to  quote  Dr.  Russell  Li.  uilder,  physician  and  nutritionist, 
who  is  Chief  of  the  Civilian  Food  Requirements  Branch  of  FDA.     Dr.  wilder  says: 
"luost  foods  that  are  removed  from  cans  must  be  reprocessed  before  they  can  be 
preserved  in  glass  jars,  just  as  if  they  had  never  been  canned.  Reprocessing, 
however,  is  unsat isf e ctory  for  housewives  to  undertake,  and  may  be  dangerous. 
Not  only  does  the  product  become  a  soupy  mass  with  decreased  food  value,  but 
it  may  be  unsafe  to  eat.     It  is,  therefore,  wasteful  of  food  and  food  values, 
as  well  as  dangerous,  and  is  contrary  to  the  intent  of  the  rationing  program, 
which  is  contributing  to  the  winning  of  the  war," 

No  words  you  can  say  are  too  strong  if  they'll  serve  to  protect  people 
from  the  dangerous  results  of  the  panicky  state  of  mind  expressed  by  the  hoard- 
ing of  food  in  this  way. 

FOOD  DISTRIBUTION  CRIER  1H22  -  CANNED  FRUITS  AND  VEGETABLES 

Good  news  to  consui,.ers  is  the  announcement  by  the  u.  S.  Department  of 
Agriculture  that  vegetables  from  next  summer's  estimated  pack  will  be  increased 
by  approximately  10  million  cases  under  food  distribution  orders  issued  by  the 
Secretary  cf  Agriculture.     LI  St  of  the  increase  will  be  on  canned  tomatoes  and 
snap  beans. 

Revisions  in  percentages  of  1^43  packs  of  certain  processed  foods  to  be 
reserved  for  government  requirements  were  made  because  of  changed  1942  produc- 
tion.    The  new  orders  are  designed  to  assure  efficient  distribution  of  canned 
and  processed  foods  for  war  and  civilian  uses. 

Food  Distribution  Order  ilo.  22  requires  each  canner  and  processor  to 
set  aside  quantities  of  their  production  for  government  requirements  which  may 
be  specified  in  supplemental  orders  by  the  FDA.     Two  such  supplemental  orders 
already  issued  are  of  special  interest  to  consumers. 
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Order  No*  22*2  has  the  effect  of  increasing  percentages  of  grapefruit, 
oranges,  and  pineapple  juices  required  for  government  purchases  and  decreases 
the  percentages  of  canned  apricots,  fruit  cocktail,  peaches  and  pears. 

Order  No,  22.3  calls  for  smaller  government  reservation  percentages  of 
canned  asparagus,  lima  beans,  snap  beans,  corn,  and  tomatoes  and  larger  percent- 
ages of  beets  and  carrots. 

RURAL  ROLL  CALL 

Have  you  heard  about  the  roll  call  of  rural  women  which  is  to  be  held 
from  march  1  to  20?    It  will  be  a  big  drive  to  get  more  food  produced  by  farm 
families,  in  order  to  release  more  commercial  stocks  for  city  people  and  for 
direct  war  needs.     This  drive  is        under  the  leadership  of  State  and  county 
home  demonstration  agents  of  the  Extension  Service.     Neighborhood  leaders,  who 
were  organized  some  time  ago  by  the  Extension  Service,  will  visit  rural  fam- 
ilies to  talk  over  the  food  situation.     They'll  explain  why  it  is  important 
that  farm  families  produce  a  maximum  amount  of  food  for  home  use,  give  home 
food  supply  suggestions,  and  get  the  ho me makers  to  sign  enrollment  cards  in 
the  Victory  Home  Food  Supply  rrogram.     Families  in  suburban  areas  and  small 
towns  can  help  in  this  campaign  too,  and  broadcasters  can  be  of  assistance  in 
explaining  the  aims,    i.lajor  stress  is  to  be  put  on  fresh  fruits  and  vegetables 

from  the  Victory  Garden,  canning  100  or  more  quarts  of  fruits  and  vegetables 
for  each  member  of  the  family,  and  producing  an  ample  supply  of  milk,  chickens 
for  eggs  and  meet,  and  other  home-grown  meat  and  food  crops  for  use  in  the  fam- 
ily. 

Get  more  information  about  this  from  your  State  and  county  extension 
agents,  and  give  your  help  to  the  roll  call  of  rural  women. 

HEY/  LUNCH  PROGRAL  ugETS  V.&RTILS  DISTRIBUTION  PROBLEM 

You'll  be  interested  to  know  that  community  resourcefulness  continues 
as  the  foundation  of  the  school  lunch  program  which  has  recently  undergone 
changes  to  meet  wartime  transportation,  manpower  and  warehousing  difficulties 
being  experienced  in  certain  rural  areas  and  small  towns  in  bhe  direct  distri- 
bution of  government  foods  to  schools. 

The  new  plan  will  allow  sponsors  to  purchase  designated  foods  locally 
from  farmers,  farm  cooperatives,  retailers  or  wholesalers  and  be  reimbursed  by 
the  Food  Distribution  Administration.    Warehouses  for  direct  government  food 
distribution  will  still  be  maintained  in  larger  cities  r 

FDA  will  handle  reimbursement  something  like  this*     Lach  month,  FDA  will 
announce  a  school  lunch  foods  list.     The  liarch  list  for  the  five  Pacific  Region 
States  (California,  Oregon,  Washington,  Arizona  and  Leva da)  has  already  been 
determined  so  that  plans  can  proceed  rapidly  in  certain  rural  are:'S  where 
greatest  difficulty  is  now  being  encountered  in  getting  foods  direct.     It  is 
expected  that  the  new  program  can  be  developed  region-wide  beginning  next 
September.     The  regional  food  list  has  be^n  worked  out  to  take  care  of  the 
wide  diversity  of  agricultural  production  in  the  five  states  and  variance  in 
the  availability  of  food  supplies  throughout  the  region. 

Based  on  this  monthly  foods  list,  sponsors   (who  will  continue  to  be 
educational  groups,  PTA's,  civic  groups,  and  fraternal  organizations)  may  make 
local  purchases  up  to  a  specified  maximum  per  child,  and  will  submit  monthly 


claims  within  this  amount.     The  maximum  for  an  individual  school  will  be  based 
on  the  type  of  meal  served  and  the  number  of  children  served. 

Thus,  communities  will  still  need  to  support  their  local  programs  on 
food  costs,  as  they  have  with  previous  programs  when  government  foods  were 
supplied  direct  to  schools. 

You  can  see  the  advantages  of  this  new  type  of  program  which  assists 
schools  to  obtain  a  wider  variety  of  foods  for  lunches.    Iiore  schools  will  be 
able  to  serve  complete,  we 11-ba lanced  meals.. .and  with  a  diversity  of  menus, 
the  children  will  have  a  greater  desire  to  eat  at  school  (and  their  parents  to 
let  them). 

How  that  food  rationing  is  practically  on  our  dining  room  tables, 
school  lunch  programs  begin  to  take  on  added  importance  as  one  \my  community 
leaders  can  take  positive  steps  to  assure  adequate  nutrition  to  the  youth  of 
today  that  will  inherit  a  post-war  world  of  tomorrow. 

NOTE:    Vie  have  received  a  number  of  human  interest  stories  from 
school  people  and  community  leaders  in  various  Pacific 
Region  communities  showing  what  they've  done  to  solve 
local  problems  encountered  in  getting  lunch  programs  going 
successfully.     Some  of  these  are  included  in  our  blue 
mimeograph,  "School  Lunches  in  the  Lest."    If  you  could 
use  some  of  these  stories,  or  a  copy  of  this  pamphlet, 
please  let  us  know* 

PROGRAM  NOTES 

Favorable  Prospects  for  Food  in  1945 

A  recent  summary  of  agricultural  developments  indicates  that  prospects 
are  favorable  for  another  record-breaking  ye:.r  of  food  production.  I.oisture 
conditions  were  favorable  at  the  beginning  of  the  new  year,  and  if  we  have 
only  average  weather  from  now  until  harvest,  crop  yields  per  acre  will  prob- 
ably be  about  equal  to  the  general  level  in  1940  and  1941 .. .higher  than  in  pre- 
ceding years.     Stocks  of  feed  grains  and  of  wheat,  and  numbers  of  cattle  on 
feed  January  1,  were  at  an  all-time  record,     numbers  of  sheep  and  lambs  on 
feed  for  market  were  only  slightly  below  the  record  set  a  year  earlier. 
Government -inspected  slaughter  of  hogs  in  December  reached  the  figure  of  6.8 
million. .  .all  the  r:eat  going  into  interstate  comi.jerce  must  be  slaughtered 
under  Federal  inspection,  you  know.     This,  hov^sver,  is  only  about  2/3  of  the 
total  number  of  hogs  slaughtered,  but  it  is  the  largest  figure  on  record  for 
any  month.     The  1942  output  of  chicks  from  commercial  hatcheries  reached  an 
all-time  high,  and  the  December  output  was  a  record  for  the  month.     This  re- 
flects the  strong  demand  for  chicks  to  meet  the  need  for  increased  production 
of  poultry  for  meat.     This  summary  also  states  that  goals  for  several  import- 
ant war  crops  have  been  increased  since  the  beginning  of  the  year.     It  should 
be  borne  in  mind,  however,  that  the  increase  in  demand  for  farm  products  will 
doubtless  exceed  the  increase  in  production. 

Victory  Gardens  Can  Help 


The  goal  for  1943  is  16  million  Victory  Gardens,  and  these  gardens  can 
do  much  to  help  meet  our  food  needs  this  year.     H.  w.  Hockbaum,  Chairman  of 


• 
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the  Federal  Government  Victory  Garden  Coi.imittee  says:     "Food  production  is  war 
v.ork  this  year.     Food  needs  of  our  armed  forces  and  our  allies  are  greater  than 
last  year  and  it  is  very  doubtful  that  commercial  growers  can  supply  the  great 
varieties  of  vegetables  that  v;e  have  had  in  the  past.     There  is  no  point  in 
planting  a  garden  unless  you  can  devote  4  or  5  hours  a  week  to  it.    "He  estimate 
an  hour  a  day  will  take  care  of  a  30  x  50  foot  garden. " 

This  is  an  important  point  to  bring  out  in  talking  about  Victory  Gardens 
to  your  listeners,  broadcasters*    Remember  the  old  saying:     "If  a  thing  is 
worth  doing  at  all,  it's  worth  doing  well." 

How  I.Iuch  Food  Went  to  Lend-Lease? 


Here  are  figures  to  give  you  an  idea  of  how  much  food  we  Lend-Leased 
in  1942.    Lleat:     one  pound  out  of  every  twenty  went  to  our  allies.    Dried  and 
Evaporated  Milk:    -g  quart  out  of  every  ten  went  to  our  allies.     Cheese:  almost 
£  of  every  pound  the  U.  S.  produces  was  exported  to  our  allies.     Butter:  one 
ounce  out  of  every  6  pounds  of  butter  went  to  the  Russian  Army.    Eggs:  one 
egg  out  of  every  ten  went  to  make  the  egg  powder  we  exported.     Canned  foods: 
one  out  of  every  hundred  cans  produced  in  this  country  was  Lend-Leased. 

February  COUSUIviERS '  GUIDE  Out. 

The  February  issue  of  Consumers'  Guide  contains  an  article  called  "V,e 
Share  Food",  in  which  Secretary  '..ickard  explains  why  America's  food  supplies 
are  being  rationed  through  the  new  point  system.     There's  also  an  interesting 
picture-story  called  "How  to  Live  without  a  Can  Opener",  followed  by  an  article 
on  Victory  Gardens.     There's  material  for  broadcasts  on  school  lunches  in  the 
story  "School  Lunches  Lust  Go  On."    You  can  get  a  sample  copy  of  the  February 
issue  of  Consumers'  Guide  by  writing  to  USDA,  n7;.  shington,  D.  C. 

Mexican  Good  Neighbors  Aid  Food  Harvest 

"When  you  reach  for  the  sugar  bowl,  eat  a  breakfast  grapefruit,  squeeze 
a  mid-meal,  glass  of  orange  juice  for  the  youngsters,  or  prepare,  the  dinner 
vegetables,  you  may  be  under  obligation  to  any  one  of  4,000  liexican  "good 
neighbors,"  nox;  working  on  California  and  Arizona  farms. 

Ten  million  pounds  of  sugar  are  estimated  to  have  been  saved  by  the 
first  3,000  workers  brought  from  Lisxico  by  Farm  Security  Administration  lost 
October  for  three  months' work  in  the  California  beet  harvests,     "hen  the  beet 
season  ended  and'their  work  contracts  ended  with  the  end  of  the- beet  season, 
more  than  half  of  the  original  3,000  elected  to  remain  in  California,  mostly 
to  work  in  the  citrus  groves  in  the  southern  part  of  the  sta^o* 

Other  "good  neighbors"  were  transported  from  Lexico  to  help  harvest 
winter  vegetables  in  Imperial  County,  California,  and  around  Yuma,  Arizona. 

Lir.  L.  I.  Hewes,  Jr.,  regional  director  of  Farm  Security,  said  recently 
that  the  Lexican  labor  transportation  program  had  produced  "much  more  than  five 
thousand  tons  of  sugar  that,  according  to  sugar  company  representatives,  would 
almost  certainly  have  been  lost  for  lack  of  labor. 

"It  has  produced  better  understanding  of  the  kind  of  people  who  live 
south  of  the  border  and  built  some  of  the  best  relations  we  have  ever  had  with 
all  Latin  Americans,"  he  declared. 
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Communities  in  which  the  .exicans  ore  employed  have  vied  in  many  ways 
to  make  the  stringers  welcome  and  show  then  that  their  share  in  the  food  pro- 
auction  of  the  v:ar  effort  is  appreciated.    These  ways  range  from  fiestas  and 
amateur  nights  to  church  services,  English  classes  and  recreational  programs. 

The  spread  of  good  neighborliness  so  created  is  typified  in  the  words 
of  one  spokesman  of  the  Lexican  workers  vjhc  said  —  "Lost  of  us  cannot  express 
the  good  feo lings  we  have  toxvard  you,  but  we  are  learning  your  language  so  we 
i.ay  tell  you,  and  we  will  try  by  our  work  and  our  conduct  to  prove  the  sincer- 
ity of  our  goodwill  —  here  in  California  and  after  we  are  back  home  again." 

Increase  .Yoduction  of  "Efficient"  Foods 

To  achieve  the  greatest  possible  production  of  food  from  American  farm- 
ers' resources  of  land,  labor  and  iiachinery,  the  Food  Production  Adminis  tret  ion 
is  encouraging  production  of  those  foods  which  can  be  produced  most  e f f icient ly 
from  the  standpoint  of  food  value  obtained  in  proportion  to  land  and  labor 
expended. 

Beans  and  potatoes,  for  example,  can  be  produced  largely  with  machinery, 
requiring  little  hand  labor  for  planting,  cultivating  or  harvesting.     They  can 
also  be  shipped  to  the  consumer  without  refrigeration,  processing  or  special 
packaging.     For  the  same  reasons,  they  are  ideal  for  shipment  to  troops  over- 
seas or  for  lend-lease,  potatoes  being  dehydrated  for  foreign  shipment* 

Following  a  re-appraisal  of  the  1943-1944  food  needs  of  the  United 
States  and  other  United  nations,  the  Department  of  Agriculture  issued  a  call 
for  greotly  increased  production  of  beans,  potatoes  and  o  ther  "efficient" 
foods . 

Farm  goals  have  been  increased  wherever  possible,  and  farmers  having 
facilities  for  production  of  these  foods  are  turning  to  them  in  preference  to 
less  essential  crops.    Price  supports,  loans  and  otiier  devices  will  be  used  to 
insure  fair  returns  to  farmers  who  make  these  shifts  in  production. 

In  addition  to  beans  and  potatoes,  increased  production  goals  have  been 
announced  for  sweet  potatoes,  peanuts,  flax,  a  number  of  the  more  nutritious 
fresh  vegetables,  and  grain  sorghums,  which  are  used  for  livestock  feed,  thus 
contributing  to  increased  production  of  meat  and  dairy  products. 


Reservo  . 
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Radio  Round-up 


A  Service  —  San  Francisco,  Calif. 

For  Directors  of  Women's  Radio  Programs  February  27,  1943 


NEW  BUREAU  OF  HUMAN  NUTRITION  AND  HOLE  ECONOMICS 


A  new  bureau  has  just  been  formed  in  the  Agricultural  Research  Adminis- 
tration, by  the  consolidation  of  .the  old  Bureau  of  Home  Economics  and  the  Div- 
ision of  Protein  and  Nutrition  Research  of  the  Bureau  of  Agricultural  Chemis- 
try and  Engineering.     The  appointment  of  Dr.  Henry  C.  Sherman  as  its  Chief  was 
announced  on  February  21  by  Secretary  Vackard. 

In  commenting  on  the  appointment,  Secretary  V.ickard  said:  "Immediate 
expansion  of  the  nutrition  and  food  research  of  the  Department  is  vital  to 
carrying  out  our  responsibilities  to  civilians  and  the  armed  forces  under  war 
conditions.    No  man  in  the  United  States  is  better  fitted  to  head  this  work 
than  Dr.  Sherman,  Mitchill  professor  of  Chemistry  at  Columbia.    He  has  long 
been  recognized  as  one.  of  the  world's  outstanding  authorities  on  nutrition..* 
The  new  Bureau  of  Human  Nutrition  and  Home  Economics  will,  of  course,  contin- 
ue its  work  in  other  fields  of  home  economics,  to  which  it  has  made  many  con- 
tributions.   Dr.  Hazel  K.  Stiebeling,  who  is  well  known  for  her  work  on  food 
consumption  and  the  application  of  nutritional  science  to  practical  needs,  vail 
continue  as  Assistant  Chief  of  the  Bureau." 

SOLDIERS  SHARE  SHORTAGES     '  ' 

Did  you  know  that  the  armed  forces  are  sharing  in  sugar,  coffee  and  meat 
shortages  with  the  folks  back  home?    When  any  item  of  food  nears  the  rationing 
point  for  civilians,  the  Army  goes  to  work  on  its  master  menu,  and  they've 
made  the  following  changes.     Su6ar:     since  iiiay  1941,  sugar  has  been  reduced 
from  5  ounces  to  3  ounces  per  man  per  day... this  includes  sugar  for  all  uses, 
beverages,  baking  and  cooking.     Coffee:    now  served  only  40  times  a  month;  in 
December  1941  for  instance,  it  was  served  72  times,  so  that's  a  big  reduction* 

US  Department  of  Agriculture 

food  Distribution  Administration 


The  butter  soldiers  eat  is  being  supplemented  with  other  fats  these  days,  mak- 
ing a  substantial  reduction  in  that  food.    Also,  three  non-meat  meals  are 
served  each  week,  making  the  equivalent  of  a  ireatless  day  a  week. 


The  Army  has  another  way  of  saving*  food,  •  too «.   Surveys  have  been  made  to 

find  out  what  kinds  of  food  soldiers  like  best,  and  which  foods  they  leave  on 
their  plates  ...and  the  latter  disappear  from  the  menu.    They've  checked  the 
effect  wither  has  on  a  soldier's  appetite,  too... in  cold  weather,  for  instance, 


man  on  the  rifle  range  eats  S/o  more  than  when  he's  in  the  barracks.    All  this 
special  information  has  helped  Army  mess  sergeants  to  serve  fewer  pounds  of 
bread  and  butter,  vegetables  and  fruit,  meat  and  desserts  per  thousand  men,  and 
still  give  our  soldiers  all  the  food  they'll  eat.    This  is  one  of  the  ways  in 
which  the  armed  services  are  lightening  the  burden  civilians  must  bear  to  win 
the  war. 


Monday,  March  1,  is  the  day  when  the  new  kind  of  shopping  starts o . .shop- 
ping under  the  point  rationing  system.  Here  are  suggestions  to  pass  onto  your 
listeners  about  making  wartime  food  shopping  easier. 

The  grocer  will  help  by  marking  the  point  value  of  each  rationed  item 
either  on  the  package  itself,  or  on  the  shelf,  bin,  table  or  coui^er .  v;uere  it 
is  displayed,  according  to  an  OFA  requirement.     The  homemaker  can  help  h:-rself 
by  keeping  on  hand  the  Official  Table  of  Point  Values . 9 .possibly  pinning  it  up 
on  the  ..itchen  wall  for  reference .    iiiany  women  will  probably -.want  to  make  a 
smaller  list  of  the  things  they  buy  most  often,  to  carry  with  them  when  they 
go  shopping.    Sixteen  different  weight  groups  were  set  up  to  cover  more  than 
100  different  sized  containers  in  use -at  present,  and  this  is  the  reason  for 
sixteen  columns  on  the  table  of  point  values.     Only  three  of  these  sixteen  col- 
umns will  require  frequent  reference,  however,  as  the  bulk  of  purchases  of 
canned  fruits  and  vegetables  fall  within  three  weight  groups.     The  No»  2  and 
ho*  2u  cans  are  the  most  popular  with  housewives,  and  it  won't  take  long  for 
women  to  familiarize  themselves  with  those  point  values.     Once  the  shopper 
decides  what  particular  items  she  wants,  and  knows  the  weight  of  each,  it  will 
be  comparatively  easy  to  locate  the  point  values  on  the  table,  and  budget  the 
points  before  she  goes  to  market. 

It's  well  to  remember  that  price  and  quality  have  nothing  to  do  with  the 
point  values  of  f oods .. .points  will  not  change  just  because  the  prices  do. 
j'oint  values  will  be  the  same  in  stores  all  over  the  country,  too  —  so  that 
shoppers  may  buy  wherever  they  like,  and  still  shop  around  for  bargains  in 
price.     The  grocer  cannot  give  ohange  in  point  stamps ,  so  it  is  advisable  to 
use  the  high  point  stamps  first,  saving  the  smaller  point  stamps  for  purchase 
which  may  have  to  be  made  later  in  the  month.    As  a  matter  of  fact,  the  point 
staj.ips  should  be  budgeted  so  that  nobody  will  run  short  of  them  before  the  end 
of  the  month.    Advise  your  listoners  not  to  spend  their  stamps  for  rationed 
foods  if  there  are  similar  fresh  foods  available.     Then,  in  case  of  a  possible 
shortage  of  some  fresh  fruit  or  vegetable,  homemakers  will  hove  point  stamps 
with  which  to  buy  the  necessary  rationed  foods. 


SHOPPING  WITH  POINT  STAMPS 
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The  stamps  will  have  to  be  torn  out  of  ;,ur  Ration  Book  2  in  the  presence 
of  the  grocer •     loose  stamps  cannot  be  accepted.     If  point-n  tioned  focds  are 
to  be  delivered,  the  stamps  must  be  torn  out  of  the  book  in  the  presence  of 
the  delivery  man.    iio  credit  will  be  given  on  point  stamps,  and  they  must  be 
given  to  the  grocer  on  each,  purchase  of  point-rationed  foods,  even  if  they're 
bought  on  a  charge  account. 

The  English,  who've  been  buying  food  under  point  rationing  for  a  long 
time,  say  that  it  takes  a  very  short  time  to  become  accustomed  to  using  the 
sta:ips,  and  that  the  Blight  delay  and  inconvenience  are  more  than  counterbal- 
anced by  the  assurance  every  person  has  of  getting  a  fair  share  of  the  scarce 
foods. 

You'll  find  helpful  information  from  the  home  economists  of  USDA  in  the 
story  "Tips  on  the  Buying  and  Use  of  Point -Rat ioned  Foods"  below* 

TIPS  ON  THE  BUYING  AND  USE  OF  POINT -RAT IONED  FOODS 


USDA*s  Bureau  of  Human  Nutrition  . and  Home  Economios  has  just  given  the 
following  tips  for  careful  buying  and  use  of  point-rationed  processed  foods • 

1«    For  good  nutrition,  make  point-rationed  foods  fit  into  the  planning 
of  balanced  meals,     keep  nutritional  needs  in  mind  when  you  trade  ration  cou- 
pons for  canned,  frozen  or  dried  foods,  and  don't  duplicate  what  you  can  buy 
fresh.    Remember,  what  you  eat  fresh  takes  the  pressure  off  processed  foods. 

2.  Read  the  label  for  all  it  can  tell  about  quantity,  quality  ingredi- 
ents and  use. 

3.  Choose  the  size  of  can  most  economical  for  your  use.     You  may  want 
to  mai:e  your  own  table  of  equivalents  to  keep  in  your  purse  or  in  the  kitchen. 
Here's  a  table  of  can  arithmetic  which  may  be  helpful  to  you: 

Average  Size  Cups  Servings 

1  lb.   (No.  1,  tall)  2  3  to  4 

1  lb.  4  oz.   (No-  2 )  Zh  4  to  5 

1  lb.  12  oz.  (No.  2i)  &|-  5  to  7 

Juice  cans 


12 1  fluid  ounces  l-r>- 

1  pt.  2  fluid  ounces •  2%  ' 

1  pt.  4  fluid  ounces  2-jj- 

1  pt.  8  fluid  Ounces  3 

1  qt.  14  fluid  ounces  5  3/4 

4.  For  efficiency,  buy  the  quality  for  your  purpose.  You  don't  need 
Grade  A,  or  Fancy,  fruit  to  cut  up  in  salad  or  pie.  On  the  other  hand,  you 
may  want  a  high  grade  where  looks  and  perfection  count. 

5.  At  home,  put  processed  foods  where  they  will  keep  best  until  needed. 
Store  tinned  foods  v/here  it's  dry,  to  prevent  rust  and  spoilage.     Store  foods 
canned  in  glass  in  a  dry,  dark,  cool  {jlace  .     Keep  dried  fruits  cool.  Aeep 
quick-frozen  foods  solidly  frozen  until  nejded,  either  in  a  frozen  food  locker, 
or  in  the  freezing  compartment  of  a  mechanical  refrigerator.    Th:se  foods 
should  not  be  kept  too  long  in  a  mechanical  refrigerator,  even  in  the  freezing 
compartment •    Once  frozen  foods  thaw,  don't  try  to  refreeze  them. 


-  4  - 


6.     Cook  all  foods  quickly,  to  hold  vitamin  content.     Canned  vegetables 
are  already  cooked  and  need  only  to  be  brought  to  the  boiling  point  at  the 
last  minute,  before  serving  hot. 

7»    Use  all  good  juices. ..waste  none.    Liquids  in  can  or  jar  contain  a 
goodly  amount  of  the  vitamins  and  minerals  of  the  food.     Serve  vegetable  liq«- 
uid  with  the  vegetable  whenever  possible,  or  use  it  in  .sauces,  gravies  and 
soups.    Use  fruit  sirup  with  the  fruit >  or  as  sweetening  for  desserts >  or  in 
beve  rageSii 

These  seven  tips  from  the  home  economists  are  a  starter  toward  getting 
your  money's  worth  and  ration  stamp's  worth. 

FUNCTIONS  OF  USDA  AND  OPA  IK  FOOD  RATIONING  PROGRAMS 

In  case  there's  any  question  in  your  mind  about  the  respective  respon- 
sibilities of  USDA  and  OPA  in  the  matter  of  food  rationing,  here's  how  their 
duties  are  divided.    USDA  handles  everything  relating  to  the  production  of 
food,  and  will  determine  the  need  for  and  the  time  and  extent  of  civilian 
food  rationing.    OPA  will  establish  the  value  of  the  coupons  used  in  the  point 
rationing  system,  and  will  have  responsibility  for  changing  those  values  as 
the  occasion  requires.     These  duties  were  defined  in  a  directive  recently  is- 
sued by  Secretary  of  Agriculture  Wickard. 

EGGS  AT  A  PRICE 

Cents -per-dozen  maximum  prices  for  eggs  sold  to  retailers,  restaurants, 
and  institutions  all  over  the  United  States,  for  every  week  in  the  year,  were 
announced  on  February  23  by  the  OPA,  effective  March  6.    This  action  estab- 
lishes wholesale  prices  only,  of  course,  but  the  prices  to  consumers  will  be 
established  under  a  fixed  mark-up  regulation  to  be  issued  shortly  by  OPA. 
This,  it  is  expected  will  mean  a  lowering  of  retail  .prices  this  spring  in  most 
stores,  but  somewhat  higher  prices  over  the  year 's . length. 

You  may  have  seen  the  published  list  of  prices,  and  it  should  be  noted 
that  these  are  based  on  grade  B  eggs,  of  large  size.    There  will  be  differen- 
tials from  the  announced  prices  for  eggs  graded  above  or  below  "B" ,  and  of 
sizes  larger  or  smaller  than  "large In  case  you  don't  remember,  and  to  save 
you  the  trouble  of  looking  up  the  copy  of  ROUND-UP  in 'which  we  gave  this  infor- 
mation, here  are  the  retail  graaes  and  sizes  of  eggs:'  AA,  A,  B  e  Cj  Jumbo, 
Extra  Large,  Large,  Medium,  and  Small. 

FOOD  DISTRIBUTION  ORDER  NO.  23  -  CANNED  SALMON 

Under  Food  Order  No.  23,  issued  on  February  19  by  the  Secretary  of  Agri- 
culture, salmon  canners  are  permitted  to  sell  to  wholesalers  for  later  civilian 
distribution  the  remaining  20$  of  their  1942  pack,  amounting  to  about  50  mil- 
lion pounds.    All  v/holesale  and  retail  establishments  are-  now,  of  course,  un- 
der orders  to  hold  their  stocks  of  canned  salmon,  along  with  all  other  canned 
fish' and  canned  shellfish,  pending  consumer  rationing. 

This  order  completes  the  allocation  of  the  1942  pack  of  canned  salmon, 
the  Government  having  previously  released  20/£  to  civilians  and  purchased  60JS 
for  military  and  allied  purposes.     It  also  continues'  in  effect  all  the  provi- 
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sions  of  war  production  Board  Order  L-86-b,  which  it  supersedes,  except  for 
the  release  of  the  20%  of  the  canned  salmon  pack.     It  continues  the  require- 
ment that  canners  of  sardines  and  mackerel  supply  8<#  of  their  1942  produc- 
tion to  the  Government  for  direct  war  needs.    The  remaining  2C#  was  released 
for  civilian  use  earlier  in  the  season. 

FOOD  DISTRIBUTION  uRDER  NO.  24  - 
CANNED  FRUITS,  VEGETABLES  &  JUICES 

m4++  JT^6  ^  lQ!^  W66k  °f  Feb^a^.  grocers  all  over  the  country  were  per- 
.mitted  to  build  up  their  stocks  of  some  69  canned  fruits,  vegetables,  and 
juices,  so  they  would  have  adequate  supplies  with  which  to  open  the  rationing 
program  Parch  1.    Until  February  20,  retailers  had  been  receiving  these  oa^ed 
products  on  the  basis  of  monthly  quotas,  but' on  that  date  SecretarytickaT 
issued  Food  Distribution  Order  No.  24,  under  which  wholesalers  werl  permed 
to  deliver  supplies  of  these  commodities  to  retailers  without  restriction! 

,ftlflMrhe  ?rT?US  restrictions  on  the  amounts  of  these  products  that  whole- 
salers could  deliver  to  retailers  each  month  were  for  the  purpose  of  makW 
supplies  last  throughout  the  year  and  preventing  hoarding,    bith  un- 
able  to  purchase  rationed  products  for  a  week,  a'nd  with  rationing  be g^nW 
on  Larch  1,  there  is  no  further  need  for  these  monthly  quota  restrictions! 
After  rationing  goes  into  effect,  grocers  will  receive  stocks  in  exchange  for 

ators  tZP°nS  %  certificGtes>  similar  to  the  way  that  filling  station*oper- 
ators  trode  in  their  coupons  for  more  gasoline.  P 

PRICE  CEILINGS  OVER  FRESH  VEGETABLES 

on  fresh°vertanL0'he  been  a^  the  '  increasing  prices 

on  fresh  vegetaoles,  was  the  announcement  on  February  22  of  the  temporarv 
60  day  price  ceilings  on  five  of  the  most  popular. .  .Lnatoes ,  greeTand  waxed 
beans,  carrots,  cabbage,  and  peas.    Effective  February  23,  no  district  or  of 
these  vegetables  may  sell  them  at  a  higher  price  than  he  did  during  the "ivf 

w HI  brought  u^ndeTo'ric18  "V*'    *****  ^  ^«  and  ^inach 

were  brought  under  price  ceilings,  not  to  be  sold  at  a  higher  price  than  ore 

vailed  during  February  20-24.     This  action  was  taken,  .PA^a  d  "    a  £l 

bv  the  freeLri°e  °5  ^  V^etables  ^ich  might  have'been  spared 

by  the  freeze  on  canned  foods  during  the  week  of  February  22.  and  the  start 

ou^^ane^t0^^0?-1^011  ^  ^  ^  *  held  t  "rk 

out^ permanent  regulations  covering  those  five  vegetables,  and  probably  some 


PROGRAM  NOTES 

Liore  Y.-aste  Fats  Needed 


0nce  a^ain  v/e  ask  you  to  urge  housewives  to  save  every  spoonful  possible 
of  their  waste  fats,  and  turn  them  over  to  the  butcher,  for  conversion  into 
glycerine,    thence  into  ammunition,    .bout  85^  of  the    u      n  e  lut 

iirna^eTo^rLS0^^10^  ^I*  haVe  Said  that^rfneT cuts' 

have  recently  approved  plans  for  producing  2        Je      ff  e^f' 

^tVrradlo  F'T^ 
said  tKat  last  month  we  (New  W City  ^5  ^^^^^^ 


down  the  sink  enough  fats  to  blast  the  Japs-out  of  the  Pacific,  if  those  fats 
had  been  turned  into  munitions." 


Cpnned  soups,  broths  and  chowders  made  from  meat,  poultry,  or  fish,  are 
to  be  rationed  as  "processed  foods"  under  point  rationing,  starting  i/iarch  1st 
Therefore,  they  are  not  covered  by  the  ban  on  sales  of  canned  meat  and  canned 
fish  which  became  effective  at  12:01  a.m.  on  February  18,  the  OPA  has  pointed 
out.     Here's  a  list  of  typical  canned  soups  which  will  come  under  point  ra* 
tioning:    all  beef  soups  and  broths,  bouillon,  consomme,  etc.;  all  combina- 
tion meat  and  vegetable  soups,  including,  mock-turtle,  ox-tail,  pepper-pot, 
Scotch  broth,  etc.;  all  poultry  soups  and  broths,  and  all  soup  combinations 
containing  poultry;  clam  and  fish  broths  and  chowders,  oyster  stews,  etc 

FSA  Borrowers  Increase  Food  Production 

More  than  a  third  of  the  Nation's  increase  in  milk  production  in  1942 
came  from  463,941  farms  of  Farm  Security  Administration  borrowers,  the  Depart 
ment  of  Agriculture  reported  today. 

These  families  operated  with  Farm  Security  Administration  credit  and 
supervision*    Early  in  1942,  following  January  revision  of  the  Nation's  war 
food  goals  as  a  result  of  the  attack  on  Pearl  Harbor,  the  families  revised 
their  farm  plans  to  provide  grecter  increases  of  the  foods  called  for.  Many 
of  them  planned  substantial  production  of  war-needed  crops  such  as  potatoes, 
peanuts,  peas,  becns,  etc.  besides  increasing  production  in  dairy  products, 
poultry  and  meat. 

In  terms  of  the  Nation's  total  increase,  milk  topped  the  list  of  pro- 
duction by  these  borrowers,  according  to  res-ults  of  a  survey  of  their  pro- 
duction.    The  Farm  Security  Administr  tion  on  the  basis  of  its  survey,  re- 
ported that  these  families,  constituting  7.8  percent  of  the  6,Ob*7,000  farm 
operators  listed  by  the  1940  Census,  increased  their  milk  production  by 
1,419,000  pounds  or  36  percent  of  the  total  increase  for  the  Nation.  This 
was  a  20  percent  increase  over  their  1941  production,  compared  to  a  three 
percent  increase  made  by  all  farmers.    All  of  this  increase  may  not  have  been 
of  course,  a  net  increase  since  some  of  the  cows • purchased  in  1942  by  FSA 
borrowers  would  have  been  milked  by  their  original  owners. 

Significant  increases  by  Farm  Security  borrowers  also  were  shown  for 
other  war-needed  food  crops.     In  terms  of  their  own  production  the  year  be- 
fore, these  1942  increases  ranged  from  20  to  106  percent*     In  terms  of  the 
Nation's  total  increase  they  also  contributed  27  percest  of  The  Nation's  in- 
crease in  dry  beans  and  10  percent  of  the  total  increase  in  3Qgs,  chickens 
and  peanuts. 

Minimum  Cost,  Quick-Cooking  Food  Ideas 

Attached  to  this  edition  of  Radio  Round-Up  is  a  suggested  menu  for  a 
week,  directed  particularly  at  working  women. • • .housewives  who  are  How  busy 
with  volunteer  war  work  or  are  employed  in  war  industries ... .and  based  on 
available  food  supplies  in  this  region.    You  will  note  the  aosence  of  canned 
foods • 

If  you  believe  thi6  material  would  prove  helpful  to  you  and  to  your  lis' 
teners,  we  willbe  pleased  to  ocntinue  such  a  service.     Do  you  think  the  menu: 


Are  Soups  "Canned"  or  "Processe 


d"? 


-  7 


Inhere  the  Food  is  Going  and  ",.hy 

Broadcasters  can  do  much  to  inform  listeners  of  the  pressing  need  for 
wise  use  of  our  civilian  food  supply  so  that  direct  war  needs  can  be  met* 
Food  conservation  is  v«  r  work  for  every  household. 

Our  Rational  Food  Administration,  and  Secretary  of  Agriculture,  Claude 
R.  .  ickard,  has  pointed  out  that  v/e  can  live  up  to  the  standards  of  good  nu- 
trition under  wartime  conditions,  if  we  do  three  things:  (1)  push  food  pro- 
duction to  the  limit;  (2)  give  every  family  a  chance  to  get  its  fair  share 
of  the  total  civilian  food  supply;  (3)  and  as  a  family  unit  make  the  wisest 
possible  use  of  our  share. 

Right  now,  while  most  Victory  gardens  are  still  seeds  in  the  ground, 
homemakers  can  be  urged  to  make  the  best  use  of  all  the  fresh  vegetables  found 
in  the  stores,  so  that  none  of  these  foods  will  be  wasted. 

Our  civilian  population  can  better  realize  the  purpose  of  rationing  pro- 
ceased  foods  if  they  are  informed  of  the  large  quantities  of  foods  being  used 
by  our  armies  and  being  purchased  under  lend-lease ...  .Len  in  the  armed  forces 
need  twice  the  food  they  consumed  as  civilians ... .A  civilian  normally  eats 
16  pounds  of  butter  per  yo:r«...A  man  in  the  arned  forces  eats  about  40  pounds 
....A  civilian  ate  about  130  pounds  of  meat  a  ye.  r  during  the  period  1935-39 
♦...The  Army  figures  about  300  pounus  of  neat  per  soldier  per  year.... 

At  present,  about  a  fourth  of  our  total  food  supply  is  being  used  by 
our  military  and  lend-letse. 

In  the  five  Pacific  Coast  States  of  California,  Oregon,  Washington, 
wevada  and  Arizona,  total  lend-lease  and  other  direct  vrar-purpose  buying  by 
the  U«  S.  Department  of  Agriculture  (does  not  include  purchases  for  the  armed 
forces)  ranged  over  a  list  of  some  75  food  items  during  the  last  half  of  1942 
....such  as  5j7  million  pounds  of  dried  apple  s  •«••  7-a-  million  pounds  of  dried 
apricots ...  .over  63  million  pounds  of  dried  prunes » »-  ..nearly  7  million  pounds 
of  dried  peache s ... .nearly  2^  million  cans  of  orange  iuice • • . .208  thousand 
.  allons  of  concentrated  lemon  juice  ....  113;V  million  pounds  of  ra  is  ins » . . .  30^ 
million  pounds  of  dry  besns.».»159  million  pounds  of  dry  peas.. ..390  thousand 
pounds  of  dehydrated  carrots ....  192  thousand  pounds  of  dehydrated  cabbage.... 
3U0  thousand  pounds  of  dehydrated  onions ... .over  2a-  million  pounds  of  dehy- 
drated pots  tees . .♦ .over  6  million  cases  of  canned  fish««»«10  million  pounds 
of  dry  skim  milk....l/.  million  pounds  of  American  cheese. 

Evidence  of  our  increased  consumer  demand  for  food,  at  a  time  of  the 
greatest  food  production  in  the  history  of  our  nation.,  iz  found  in  the  fact 
that  last  year  lend-lease  and  military  needs  together  took  only  12  to  13  per- 
cent of  our  total  food  production. . . .military  needs  for  our  own  forces  getting 
over  half  of  this  latter  percentage* 
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VJhile  food  supplies  will  vary  fron  community  to  connunity  and  store  to 
store,  the  following  are  some  suggested  nenus  for  well-balanced  neals  for  busy 
housewives  and  war  workers* 

Hints  and  Time  Savers 

Do  as  much  Ileal  Pr^T^ ation  in  advance  as  you  can. 

Use  your  refrigerator  to  ctore  martially  coo'red  main  dishes. 

Save  on  time  and  fuel  by  utilizing  rll  of  the  space  in  your  oven  or 
prepare  a  complete  meal  in  one  large  Settle  on  the  surface  of  your  range. 

Muffin  mix  and  cookie  dough  can  be  prepared  in  advance  and  kept  in  a 
cool  place. 

Sunday 
(One  Kettle  Meal) 

*Stuffed  Flank  Steak 
Potatoes  Carrots 
Grapefruit  Avocado  Salad 
"Steamed  Chocolate  Pudding 

Braise  steak  -veil  and  let  cook  at  a  low  heat  for  1  hr.     (This  can  be 
done  the  night  before  and  stored  in  your  refrigerator.)  1  hour  before 
serving  add  potatoes,  carrots  and  pudding*      (  Cooking  Time:    2  hrs.) 

Monday 

"Fluffy  Baked  Omelet 
Cauliflower  Spinach 
V/aldorf  Salad 

Gingerbread 
(Cooking  Time:  30  min. ) 

Tuesday 

"Beef  Ring 
Steamed  Carrots      Green  Salad 
Fluffed  Turnips      Apple  Pie 

Prepare  the  Beef  Ring  the  night  before  and  keep  it  in  the  refrigerator. 
The  pie  crust  can  be  prepared  in  advance.     (  Cooking  Time:    1  nr.  15  min) 

'.'Jednesday 

"Baked  Macaroni  and  Cheese 
3russel-eprouts  Grapefruit  and  Qramre 

Oatmeal  5alaa 

If  the  macaroni  is  cooked  before  hand,  the  time  for  Meal  Preparation 
•    would  be  cut  to  30  min.        (Cooking  Time:    1  hr.) 

Thursday 
Broiled  fausage  Patties 
Cottage  Cheese  Salad       Steamed  Red  Cabbage 
Apple  Sauce 
(Cooking  Time:  30  min.) 

Friday 

Salmon  Steaks 
Baked  Potatoes      Steamed  Eroccoli 
Sliced  T.eet  Salad         "Pace  Pudding 
(Cooking  Time:    1  hr.     10  min.) 
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^Turkish  Lamb 

Cabbage  and  Cocoanut  Salad 

Hard  Rolls 

Baked  Apples  with  Soft  Custard 

Cooking  Tine:  30  to  4.0  nin.  providing  neat  is  pre-cooked  or  left  over 

from  a  roast.    Using  stew  meat  the  tine  would  be  1  nr.  to  1%  hrs. 

*  Recipes  given. 

Baked  Macaroni** * 

2  c.  macaroni  1  tt  salt 

2  T.  flour  -y-  lb.  cheese 

■    4-  T»  shortening  shaved  thin 

2  c.  milk  1  c.  bread  crumbs 

Cook  the  nacaroni  until  tender,  and  drain.    Hake  a  sauce  with  the  flour, 
fat,  milk,  and  salt.    Add  the  cheese,  and  stir  until  the  cheese  is 
melted.    Place  the  nacaroni  in  a  buttered  baking  dish  in  alternate  layers 
with  the  cheese  sauce,  sprinkle  the  bread  crumbs  over  the  top,  and  bake 
in  a  moderate  oven  for  about  30  nin. 

Rice  Pudding** 

3  T.  uncooked  unpolished  rice  t.  nutmeg  or 

1'  qt.  milk  cinnamon 
1/3  c.  sugar  -j-  t*  salt 

a  c.  raisins  (if  desired) 
Y/ash  the  rice,  and  stir  into  the  remaining  ingredients.    Pour  into  a 
baking  dish,  and  bake  for  2  hours.  (Use  steamed  rice  and  shorten  cook- 
ing period. ) 

Turkish  Lanb 

2  T  shortening  2  to  3  tomatoes 

1  onion  chopped  1  T  horseradish 

J-  c.  unpolished  rice  (washed  and  dry) 

1  c  water  1  t  salt 

lo*  c  cooked  lanb,  diced  1/8  t  pepper 

a  bit  of  garlic,  if  desired 
lielt  the  shortening,  add  the  onions  and  dry  rice.    Cook  until  a  deli- 
cate brown.    Add  remaining  ingredients  and  nix  well.    Cook  on  high 
heat  until  steaming, turn  to  low  and  cook  for  25  —  30  nin. 

Stuffed  Flank  Steak** 

Select  steak  or  steaks  to  fit  the  size  of  family.     Spread  the  bread 
stuffing  over  the  steak. .  Eeginning  at  one  side  of  the  steak,  roll 
it  up  like  a  jelly  roll,  and  tie  securely  in  several  places  with 
string.    Brown  well,  cover  and  let  cook  on  low  heat  for  2  hours. 

Beef  Ring 

2  lbs.  ground  beef  1  t  prepared  mustard 
1  lb.     ground  pork  2  eggs 

V  c  minced  onion  1  t  salt 

j-  c  horseradish  dash  of  pepper 

iiix  together  the  meat,  seasonings  and  eggs.    Pack  into  well  greased 
ring  pan.    Bake  1  hour  15  minutes. 
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Steamed  Chocolate  Pudding 


1  egg 

.  c.  sugar 

1  c.  flour 

1  T  shortening 

1-V  os.  chocolate 


1-j  t  baking  powder 
salt 

V  c.  milk 
1  t  vanilla 


Beat  eg;*  thoroughly.    Add  sugar  and  continue  the  beating.    Add  melted 
uha'-olutc  end.  butter.^  Jidd  sifted  dry  ingredients  alternately  with  milk. 
Pour  into  greased  pan  or  mold.    Steam  for  1  hour. 


Slowly  add  farina  to  nilk  in  top  of  double  boiler.    Add  salt,  cover, 
and  cool:  for  10  nin.  stirring  occasionally.    Add  snail  amount  of  cooked 
mixture  to  beaten  erg  yolks,  nix  well,  return  to  double  boiler  and 
coo1'  1  minute.    Add  cheese,  onion  and  pepper.    Fold  in  egg  whites. 
Pour  into  a  hot  buttered  skillet  and  coo1   over  low  heat  for  3  minutes. 
Then  bake  in  a  moderate  oven  for  -bout  15  nin.  or  until  a  silver  knife 
inserted  in  the  center  cones  out  clean.    Fold  in  half  and  turn  onto 
hot  platter. 


Fluffy  Baked  Omelet 


t  c  uncooked  farina 
ly  c  milk 
-J-'t  salt 

A  egg  whites  stiffly  beaten 


A  egg  yolks  well  beaten 
1  c  grated  American  cheese 
T  minced  onion 


indicates  recipes  taken  from  the  Bureau  of  Home  Bcononics 
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TIE  IE  AT  SITUATION 


Meat  is  likely  to  be  in  the  headlines  more  and  more  during  the  rest  of 
this  month.    The  establishment  of  retail  ceiling  prices  on  pork  was  the  first 
of  a  number  of  such  actions  soon  to  be  announced.     It  is  likely  that  retail 
ceiling  prices  on  beef  will  be  in  effect  by  the  1st  of  April,  and  by  that  date, 
we  can  also  expect  meat  rationing  to  start. 

Secretary  Wickard's  announcement  on  Lferoh  5  of  a  national  meat  manage- 
ment program  was  the  opening  gun  in  the  war  against  black  markets.    An  inten- 
sive campaign  against  this  step-child  of  V/orld  V/ar  II  is  being  prepared  by  the 
Department  of  Agriculture,  OPA  and  OY/I,  about  which  you'll  be  hearing  a  lot 
very  scon.    VJe  expect  that  next  week's  issue  of  RADIO  ROUND-UP  will  give  you 
more  detailed  information  on  this*    We'll  be  depending  on  you  directors  of 
women's  radio  programs  for  your  usual  helpful  cooperation. 

FOOD  DISTRIBUTION  REGULATION  NO.  1 

This  regulation,  effective  larch  6,  provides  priorities  on  foods  for 
Governmental  agencies  and  essential  civilian  users.     It  transfers  to  USDA  from 
the  WPB  authority  to  issue  priorities  on  foods,  and  will  be  administered  by 
FDA.     The  purpose  of  the  regulation,  generally,  is  as  followst 

1.  To  enable  Governmental  agencies,  such  as  the  armed  forces  and  Lend- 
Lease,  to  obtain  food  supplies  promptly  when  needed. 

2.  To  place  the  Department  of  Agriculture  in  a  position  to  cause  del- 
ivery of  food  to  be  made  to  meet  emergency  situations  for  certain  essential 
civilian  users,  such  as  crews  on  ships  not  under  Maritime  Commission  control, 
and  other  categories,  where  the  time  element  in  procuring  food  is  of  utmost 
importance • 

{^^J^L^A^^  Eggs  in 

good  supply! 


US  Department  of  Agriculture 

Food  Distribution  Administration 


See  Food  Sheet J 


Food  Distribution  Director  Hoy  F.  Hendrickson  stressed  the  fact  tnat 
priorities  for  essential  civilian  users  of  food  will  be  issued  only  as  a  last 
resort  in  an  emergency,  after  all  other  means  to  procure  food  have  been  ex- 
hausted.    Furthermore,  priorities  will  not  be  issued  essential  civilian  user:: 
on  rationed  foods  without  concurrence  of  the  OPA.    This  will  assure  proper 
coordination  of  rationing  plans  and  food  distribution. 

FORECAST  Qi;  DAIRY  SUP. LIES 

Here's  news  about  the  dairy  situation,  from  the  Bureau  of  Agricultural 
Economics.    Their  latest  report,  dated  February  20,  states  that  civilian  sup- 
plies of  butter  through  Larch  31  are  likely  to  be  considerably  smaller  than  in 
January.    This  is  because  of  the  ZO/i>  ordered  set  aside  for  direct  war  require- 
ments, even  though  butter  production  is  now  running  about  b%  above  a  year  earl- 
ier.   As  butter  production  increases  seasonally,  civilian  supplies  may  increase 
slightly  in  later  months.     Civilian  supplies  of  manufactured  products  other 
than  butter  are  expected  to  be  considerably  smaller  during  the  rest  of  the  year 
than  during  the  last  quarter  of  1942,  or  the  first  quarter  of  1943. 

Production  of  cheese  and  evaporated  milk  continue  materially  smaller# 
The  order  setting  aside  50%  of  the  production  of  Cheddar  cheese  for  direct  war 
purposes,  however,  is  expected  to  have  little  effect  on  civilian  supplies  un- 
til the  second  quarter  of  the  year. 

The  permanent  ice  cream  limitation  order,  effective  February  1,  means 
only  65/3  as  much  ice  cream  for  civilians  as  they  had  in  lf42. 

Milk  production  is  expected  to  continue  somewhat  larger  during  the  first 
half  of  1943  than  in  the  corresponding  months  of  1942. 

SAVIIJG  THE  L1ILK 

Here's  action  that  is  helping  to  maintain  our  milk  supply.     Farm  Securi- 
ty County  Supervisors  in  600  counties  throughout  the  country  have  been  author- 
ized to  buy  good  cows,  promising  young  calves,  and  heifers  which  might  other- 
wise go  to.  the  butcher.     Due  to  the  farm  labor  shortage  and  other  wartime  prob- 
lems, there's  been  a  tendency  to  send  some  of  these  good  dairy  cattle  to 
slaughter*     whenever  possible,  the  FSA  supervisors  try  to  check  this  practice 
by  putting  the  farmer  in  touch  with  workers  so  tnat  he  can  keep  his  herd  in- 
tact.    If  this  isn't  advisable,  they  buy  the  cattle  and  resell  them  to  farm- 
ers who  can  handle  them.    So  far,  several  thousand  tested  anLmals  have  been 
bought  and  sold  since  the  program  started  in  late  January. 

BIRTHDAY  LUHCHEON 

What  might  be  called  a  luncheon  of  the  future  was  held  in  Washington 
last  Thursday,  at  the  Statler  Hotel  in  Vfashington,  D.C.,  a  luncheon  at  which 
the  entire  menu  ;;as  composed  of  dehydrated  foods.    Edward  Stottinius,  Lend- 
Lease  Administrator,  was  host,  and  the  occasion  was  the  observance  of  the 
second  anniversary  of  Lend-Lease.     Since  dehydrated  foods  have  played  such  an 
important  part  in "meeting  the  food  requirements  of  our  Allies,  it  was  most 
appropriate  that  they  should  have  been  feutured  at  this  luncheon.    You'll  prob- 
ably be  interested  in  the  menu,  which  follows: 


Puroe  of  Soya 

Lie  at  Loaf  (Lixture  of 

pork,  beef  and  soya  grits) 
Cranberries 
Hashed  Potatoes 
Carrots 
Cabbage 


Beet  Salad 
Cheese 

Array  Ration  Biscuit 
Margarine 
Efc)S  bustard 
Milk  (reconstituted 
powdered  whole  milk) 


Interesting  displays  of  dehydrated  foods  were  made  at  the  luncheon, 
by  the  liar  Department  and  the  Department  of  Agriculture,  as  well  as  by  a 
number  of  industrial  finis* 

FOOD  DISTRIB  JTIOft  QRDSR  NO.  25 
PEAkUT,  SQYB^/Jj,  CoTTOLCEED  &  CORfl  OILS 

The  commercial  use  of  these  important  edible  oils  will  be  controlled 
on  a  monthly  allocation  basis,  under  this  Food  Order  just  ic-.^ued  by  Secretary 
i.ickard,  effective  April  16.     The  order  was  considered  necessary  to  provide 
a  satisfactory  distribution  of  these  four  major  vegetable  oils.     Supplies  are 
considered  adequate  to  meet  immediate  requirements  but  the  margin  of  supply 
is  small,  and  control  is  necessary  to  be  sure  the  most  essential  needs  are 
met. 


The  movements  .of  these  oils  are  controlled  between  crushers,  refiners, 
industrial  ussrs,  shortening  manufacturers  and  margarine  manufacturers*  lave- 
ment to  or  between  wholesale  or  retail  dealers  is  not  included.    Each  month 
an  allocation  of  each  of  the  four  oils  will  be  made  according  to  civilian  and 
war  agency  requirements  • 

As  pointed  out  in  a  recent  issue  of  RADIO  ROUND -UP ,  peanut  oil  is  one 
of  the  nost  useful  of  all  edible  oils,  being  especially  desirable  for  use  in 
deep  fat  frying,  in  shortening,  ..argarine,  and  salad  oil.     It  also  has  indus- 
trial use  ar.  a  textile  lubricant,  and  in  the  dyeing  Industry.     Soybean  oil  has 
similar  edible  uses  and  in  addition  is  used  for  synthetic  resins  for  varnish 
enamels,  plastics  and  other  purposes.    Also  it  lias  an  important  use  in  making 
metal  castings  for  military  equipment.     The  primary  uses  uf  cottonseed  oil  are 
for  margarine,  shortening,  salad  oils  and  dressings.'    Corn  oil,  a  by-product 
of  the  corn-grinding  industry,  is  now  being  produced  on  a  record  scale.     It  is 
used  mai.:ly  as  a  salad  and  cooking  oil,  and  has  minor  industrial  uses. 

YES  .E  HAVE  130   '  (V) 

Those  occasional  shortages  in  green  vegetable's  wni'ch  most  markets  are 
experiencing  these  days  go  back  to  a  great  extent  to  the  mid-February  freeze 
in  Florida,  as  you  broadcasters  doubtless  realize.     You'll  be  glad,  tnerefore, 
to  heir  of  a  report  from  the  Bureau  of  Agriculture  Economics,  USDA,  issued 
Larch  6,  which  states  that  conditions  affecting  truck  crops  were  fairly  favor- 
able during  the  last  of  February.     Cold  weather  and  rains  in  some  sections, 
however,  retarded  growth  and  delayed  field  work,  and  there  was  a  short  cold 
nave  which  did  a  little  damage  to  some  of  the  tender  vegetables. 


Don't  be  surprised  if  there  are  similar  shortages  of  some  commodities 
a  bit  later  in  the  spring,  though.     Low  temperatures  after  Larch  1  indicate  de 
layed  development  of  opmmorical  truck  crops  in  Alabama,'  Lississippi,  Louisiana 
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and  parts  of  Texas,  and  other  less  advanced  southern  sections.    The  extent  of 
the  damage  cannot  be  determined  at  this  time,  but  some  delay  in  maturity  of 
crops  in  these  sections  is  inevitable. 

Broadcasters  can  be  of  practical  help  to  homenakers  by  suggesting  the 
use  of  the  vegetables  which  can  be  found  in  the  markets  during  periods  when 
the  variety  is  likely  to  be  somewhat  United.    The  Wartime  Food  Bulletin  fur- 
nished your  station  by  FDA  Piarket  News  men  are  a  perfect  source  of  this  infor- 
mation. 

MORE  QUESTIONS  &  AhSUERS 
OK  POJNT  RATIONING 


Here  are  sonie  more  questions  which  have  cone  up  since  point  rationing 
started,  and  you  broadcasters  may  have  run  up  against  then  too,  sc  we're  pre- 
senting then,  along  with  the  answers. 

Q.  I  buy  all  my  food  fron  the  same  grocer,  and  order  all  of  it  by 
•phone.  Liay  I  leave  my  ration  bock  at  the  store  and  authorize 
the  dealer  to  remove  stamps  for  the  food  I  order? 

A.  Yes,  you  nay  authorize  your  dealer  to  act  as  your  agent  in,  de- 
ducting stamps  from  your  ration  book. 

Q»  .what  can  I  do  if  I  ret  a  swelled  can  of  food  from  my  grocer? 
A.    Return  it,  and  ask  1  in  for  a  perfect  can  to  replace  it. 

Q.     If  I  have  a  surplus  of  canned  corn  and  tomatoes,  may  I  exchange 
them  for  foods  I  need  but  do  not  have? 

A.    Yes,  you  may  exchange  canned  goods  of  equal  point  value  with  your 
grocer,  if  he  is  willing,  or  with  neighbors  and  friends. 

Q.     If  I  don't  need  to  buy  rationed  foods  during  the  first  month  of 
rationing,  may  I  save  my  stumps  to  use  later? 

A.    No*     Point  stamps  becone  invalid  at  the  end  of  each  ration  period, 
just  the  same  as  sugar  and  coffee  stanps. 

Q»    IThat  should  be  done  with  the  point  ration  books  of  men  going  into 
service  ? 

A.     If  they  are  going  to  eat  at  an  Amy  mess,  the  books  should  be  re- 
turned to  the  local  Ration  Board. 


Q.     Do  men  in  the  Lerchant  j.arine  turn  in  their  ration  books  to  their 
local  Boards  when  they  ship  out  on  a  trip? 

A.     If  the  sailor  is  leaving  the  country  for  o<-  days  or  more,  the  book 
should  be  turned  in.     ..hen  he  returns  hone,  he  may  get  the  book  from 
the  Board  for  use  while  in  the  United  States. 
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SLICED  BREAD  IS  BACK  AGAI N 1 

The  people  who've  been  struggling  with  those  loaves  of  unsliced  bread, 
wondering  whether  they'll  ever  learn  the  trick,  have  been  able  to  relax  since 
March  8  —  sliced  bread. is  back  againl    An  amendment  to  Food  Distribution 
Order  Not  1,  the  Bread  Order,  was  issued  on  that  day  by  Secretary  l.ickard, 
permitting  bakers  to  resume  the  slicing  of  brend  and  rolls  generally,  as  well 
as  for  restaurants,  hotels,  institutions,  and  commissaries.     The  restriction 
on  waxed  paper  continues,  however,  and  only  one  thickness  of  paper  i..ay  be 
used  for  wrapping  bread  and  rolls. 

Restaurants  and  other  mass  eating  centers  have  reported  much  difficulty 
in  obtaining  slicing  equipment  and  labor  for  slicing.    Bakers  have  told  of 
their  troubles  in  making  adjustments  in  machinery  so  as  to  have  for  sale  both 
sliced  and  unsliced  bread,  and  have  asked  for  one  or  the  other.     In  view  of 
the  difficulty  of  mass  feeding  centers  meeting  their  requirements  for  service, 
it  was  determined  to  eliminate  the  prohibition  on  slicing. 

Secretary  Viickard  pointed  out  that  the  elimination  of  slicing  had  been 
intended  to  affect  economies  in  the  manufacture  of  bread  and  in  the  use  of 
paper,  but  that  experience  with  the  order  had  indicated  the  savings  are  not 
as  much  as  had  been  expected.     "In  other  words",  stated  Lr.   .dckard,  "the 
disadvantages  of  the  order,  in  my  opinion,  outweigh  the  advantages,  and  the 
order,  therefore  is  being  rescinded/' 

VICTORY  GARDEN  LEADERS 

The  promotional  phase  of  the  Victory  garden  program  is  now  at  its  peak, 
the  next  phase  should  center  on  garden  instruction  to  help  beginners.  So, 
anything  you  can  do  to  encourage  qualified  persons  to  volunteer  their  ser- 
vices as  garden  leaders  will  help  the  home  food  production  cause,     ■'■'heir  work 
will  prove  most  effective,  of  course,  if  they  cooperate  with  neighborhood  and 
community  garden  committees. 

PROGRAM  MOTES 

Feeding  Our  i.,en  in  Foreign  Countries 

Yi/herever  local  supplies  of  meat  and  other  foods  are  available  to  our 
soldiers  stationed  abroad,  full  use  is  made  of  them,  insofar  as  possible. 
Naturally,  these  local  foods  are  not  available  in  sufficient  quantities  to 
keep  our  men  well  fed,  and  can  only  supplement  supplies  we  ship  to  them. 
Australia  and  New  Zealand,  however,  have  made  themselves  severely  short  of 
several  important  foodstuffs  in  order  to  feed  our  soldiers.     In  Great  Britain, 
where  food  supplies  are  definitely  limited,  our  troops  are  being  furnished 
with  substantial  amounts  of  locally  produced  fresh  vegetables  and  other  foods. 
These  facts  may  help  you  in  answering  questions  from  listeners  as  to  whether 
or  not  it  is  really  necessary  to  ship  so  much  food  to  our  troops  on  foreign 
soil . 

America's  Smallest  't.ar  Factory 

That's  what  the  Utah  Poultry  rroducers '  Cooperative  Association  recent- 
ly called  the  hen  —  and  we  have  397  million  laying  hens  in  the  U.  S.  They 
pointed  out  that  because  of  the  concentrated  food  value  of  eggs,  every  one  of 
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these  hens  is  literally  a  war  factory,  working  day  and  night  to  help  v/in  the 
wp.rt 

lihen  you're  suggesting  e.v^s  as  a  meet  alternate,  how  about  this  for  a 
slogan:     "Eggs  are  right ...  .morning,  noon,  or  night J" 

A  Billion  Buzzing  Baby  Bees 

That's  what  southern  beekeepers  ship  north  every  spring,  beginning  late 
in  March,  to  pep  up  northern  bee  colonies  which  have  lost  bees  during  the  win- 
ter, and  also  to  help  increase  more  than  50  agricultural  crop*.    Yes,  it's 
perfectly  true  that  many  varieties  of  apples,  most  legumes,  and  many  other 
fruits  and  vegetables  either  depend  upon  honeybees  for  pollination,  or  yield 
more  abundantly  when  bees  are  plentiful  •    Bees  are  the  only  pollinating  in- 
sects whose  movement  can  be  controlled  by  man,  and  are  absolutely  essential  to 
a  successful  crop  of  many  fruits.     They  are  especially  valuable  in  increcsing 
the  yield  of  legumes,  and,  you  know,  we  are  shipping  many  millions  of  pounds 
of  seed  of  clovers  to  the  devastated  areas  abroad* 

The  beekeepers  call  these  southern  cousins  "package  bees",  because 
that's  the  way  they're  bought,  by  the  pound.    A  2-pound  package  of  baby  bees, 
totaling  perhaps  7,000  individuals,  with  the  aid  of  a  young  and  vigorous 
queen,  may  expand  within  about  10  weeks  into  a  colony  of  more  than  40,000  bees. 

Farm  By  Day  —  Factory  By  Night 

Almost  any  Farm  Security  Administration  field  office  can  furnish  human 
interest  broadcast  material  --for  instance  the  X  family  in  Orange  county. 
Names  of  FSA  farmers  are  not  used  without  the  family's  permission,  but  gener- 
ally such  permission  can  be  readily  obtained  and  an  interview  program  arranged 
through  the  Farm  Security  supervisor. 

John  and  Virginia  got  a  loan  of  ^500  in  Llarch,  1942,  through  the  Santa 
Ana  FSA  office  to  put  their  20  acres  to  work  growing  food  for  freedom.  John 
had  had  farming  experience  but  his  23-year-old  wife  had  to  learn.     Now  she 
not  only  handles  the  tractor  and  planting  machinery  on  their  own  farm  but  does 
tractor  work  for  the  neighbors.     There  was  no  house  on  the  land  so  the  folks 
bought  a  house  trailer  and  have  made  it  into  a  comfortable  home. 

The  twenty  acres  kept  the  pair  busy  daytimes,  but  it  takes  weapons  as 
well  as  food  to  win  the  war.  So  they  both  got  night  shift  jobs  in  a  nearby 
airplane  factory.  Now  they  grow  food  by  day  and  build  planes  by  night  for  the 
good  of  the  war  effort.  Which  still  left  them  Sundays  —  Instead  of  resting 
they  decided  to  put  up  a  roadside  stand  and  sell  their  farm  produce  directly 
to  Sunday  travelers.  Last  fall  they  did  a  very  good  business  in  corn,  toma- 
toes and  potatoes  straight  from  the  land  to  the  customer. 


*    *    *    *  * 
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PACIFIC  REGION  FDA FOOD  SUGGESTIONS  #3 


Vile  realize  the  housewife  is  carrying  extra  duties  and  many  are  filling 
defense  jobs.  Because  of  this  we  have  tried  to  make  suggestions  that  will  be 
time -savers  in  meal  planning  —  yet  in  keeping  with  the  supply  on  the  markets 
of  our  Pacific  Region. 

Hints  For  Wartime  Menu  Planning 

EGGS  ARE  IN  GOOD  SUPPLY  --  take  advantage  of  this.     They  furnish  pro- 
tein of  excellent  quality,  are  rich  in  iron,  calcium  and  phosphorus. 
Eggs  also  provide  vitamins  A,  B,  G,  D,  and  pellagra  preventing  factor. 
They  are  an  important  addition  to  any  diet. 

There  is  a  noticeable  difference  in  the  weight  of  large,  medium  and 
small  eggs.    This  should  be  considered  along  with  the  prioe  when  buy- 
ing.   The  average  weight  per  dozen  is  approximately  24  oz*  for  large > 
21  oz  for  medium,  and  18  for  the  small. 

At  present    market  prices  if  there  is  a  spread  of  but  4  or  5  cents 
between  sizes  you  are  getting  more  for  your  money  to  buy  the  larger 
size.     If  the  difference  is  as  much  as  7  or  8  cents,  it  would  be  bet- 
ter to  get  the  smaller  size. 

Food  for  thought  if  you  are  pinching  the  purse  strings  is  that  a 
slightly  soiled  egg  —  called  light  dirt  —  is  cheaper  by  5  cents  per 
dozen. 

Use  eggs  in  scalloped  dishes,  garnishes,  salads,  and  custards. 

*  *  * 

FRICASSEED  CHICKEN,  in  some  sections  a  fairly  inexpensive  meat  to  pre- 
pare for  a  family,  can  be  fixed  in  advance  stored  in  the  refrigerator 
and  reheated  when  ready  to  serve.    Add  dumplings  and  dress  it  up  for 
a  Sunday  Ileal. 

*  *  * 

GLAZED  CARROTS  give  you  a  chance  to  use  carrots  that  have  been  cooked 
beforehand.    Place  carrots,  sugar  and  shortening  in  a  skillet  and  cook 
until  they  have  a  candied  appearance. 

*  *  * 

Have  you  tried  CELERY  CURLS  as  a  garnish?     If  not,  split  inner  stalks 
(3  or  4  inch  pieces)  in  thin  strips  to  within  an  inch  of  the  end. 
Place  in  ice  water.    As  celery  becomes  chilled  the  thin  strips  will 
curl  up.    Drain  and  dry. 

*  *  * 

Find  your  favorite  BROWN  BETTY  recipe  and  substitute  fresh  pears  in 
place  of  apples.    You  may  find  that  you  will  need  less  sweetening  as 
pears  are  often  sweeter  than  apples.    The  Anjou  and  Nelis  pears  are  in 
season  now.    You  have  doubtless  seen  them  on  the  market,  russet  colored 
with  smooth  skin.    They  take  the  place  in  most  cases  of  canned  ones. 
Pare  them,  adding  a  little  lemon  to  keep  from  turning  brown,  for  salads $ 
or  bake  them  or  broil  them  with  a  little  spice  and  serve  as  a  garnish 
to  your  meat  dishes. 


*    *  * 
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A  good  old  standby  is  VEGETABLE  SOUP.     Here  is  a  chance  to  use  odds 
and  ends.    AVOID  ^ASTE .     (Note  to  editor:     For  more  suggestions  on 
soup  refer  to  Homemakers 1  Chat  Larch  1,  1943.) 

Rejoice  if  there  is  soup  left  over.     Soup  that  stands  is  improved  in 
flavor,  consequently  you  can  prepare  it  in  advance.    Be  sure  to  keep 
in  a  cool  place,  preferably  refrigerator,  and  bring  to  a  full  boil 
before  serving. 

Use  your  imagination.    Don't  be  afraid  to  try  new  recipes.     Some  of 
the  most  interesting  dishes  were  discovered  when  people  had  to  use 
just  what  was  on  hand.    For  example,  Boston  Baked  Beans  and  Philadel- 
phia Pepper  Pot. 

*  *  * 

A  CRISP  SALAD  BOvVL  will  add  zest  to  any  meal.    Combine  crisp  greens 
that  you  have  stored  in  your  refrigerator  or  in  a  damp  cloth  bag,  add 
a  french  dressing  and  serve  with  most  any  type  meal.    Raw  spinach 
leaves  are  a  welcome  addition  to  salads.     Dandelion  green,  and  water- 
cress are  others  that  add  different  flavor  to  the  salad  bowl. 

*  *  * 

Look  in  your  cupboard  and  see  what  your  supply  of  DATES  and  FIGS  is. 
They  help  sweeten  dishes  and  they  can  take  the  place  of  raisins  in 
salads,  cookies,  and  puddings* 

*  *  * 

ORANGES,  GRAPEFRUIT,  and  LEMONS  are  on  the  market  almost  the  year 
around.  Keep  them  in  mind  when  planning  meals.  They  give  color, 
tartness,  flavor-added  appeal  to  any  meal. 

Grapefruit  Piquant.     For  grapefruit  cocktail  fill  glass  cups  with 
fruit  segments,  set  them  away  to  chill.     To  complete  cocktail  —  pour 
a  cocktail  sauce  over  the  fruit  shortly  before  serving. 

Here  again  you  can  experiment.    The  Egyptians  use  slices  of  lemon  in 
meat  cookery.     It  has  the  same  aoid  effect  as  tomatoes  in  tenderizing 
the  meat. 

*    *  * 

Do  you  want  to  try  something  different?     It  is  corn  meal  pastry  (one 
part  corn  meal  to  one  part  flour  J  molded  over  large  muffin  tins  and 
can  be  used  with  creamed  dishes  or  as  a  shell  for  a  fruit  salad  at  a 
luncheon. 


ARTICHOKES  —  serve  them  hot  or  cold.  For  a  quick  salad,  split  a 
cooked  artichoke,  serve  it  cold  on  lettuce  with  french  dressing. 


A  SPRING  TONIC  —  RHUBARB  —  use  it  while  you  can.  As  a  tart  sauce 
with  meat,  at  breakfast,  or  combine  it  with  a  rich  biscuit  dough  as 
a  dessert  in  the  form  of  a  Roly-Poly. 


A  tip  to  the  housewife  who  is  looking  ahead.    BEETS  are  available  — 
why  not  pickle  a  few  and  have  them  on  hand  to  serve  in  salads  and  with 
the  main  course. 

********* 
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IN  THIS  ISSUE 

Director  of  FDA,  Roy  Hendrickson,  has  asked  Americans: 

"Is  the  choice  which  we  must  make  such  a  hard  one  in  the  light  of 

conditions  —  Lend-Lease  or  luxurious  living?  Food  toTollow  our  troops 

and  make  liberated  people  strong,  so  they  can  stand  up  and  fight  for  us; 
or  food. to  make  Americans  fatter?" 

FDA  has  eminent  nutritionists,  including  Dr.  Russell  M.  wilder  who 
as  chief  of  FDA's  Civilian  Food  Requirements  Branch,  work  closely  with  gov- 
ernment  food  supply  experts.    No  allocations  of  food  are  made  until  these 
nutritionists  have  figured  out  what  it  would  mean  in  terms  of  civilian  sup- 
ply  and  have  assured  themselves  that  civilians  will  be  able  to  get  the  in- 
gredients of  a  properly  balanced  nutritional  diet. 

Broadcasters  can  do  much  to  help  consumers  understand  our  wartime 
food  -roblems  by  assuring  them  that  the  government's  food  management  pro- 
gram is  operated  so  that  at  all  times  American  civilians  are  assured  an 
adequate  diet.    No  division  of  foods  is  made  between  the  various  claimants 
to  the  total  supply.... which  claimants  include:     (1)  military. (2)  civilian 
(3j  lend-lease  (4)  relief  and  rehabilitation  in  liberated  countries  and 
(5)  exports... until  it  is  determined  that  civilian  allocations  will  be  ad- 
equate.    If  necessary,  claimant's  make  adjustments  and  substitutions  in 
connection  with  their  requests  so  that  the  best  possible  division  of  the 
available  supply  can  be  made,  in  terms  of  winning  the  war. 

This  week's  FDA  Food  Suggestions  give  homemakers  more  su  ^estions 
on  how  to  operate  with  a  limited  use  of  ration  coupons  and  how  to  make 
their  meat  purchases  stretch  the  farthest. 


Next  week,  whole  wheat  grains  will  get  special  consi 
food  item  which  is  versatile  and  endowed  with  great  possib 
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Remember  that  if  you  have  any  questions  about  how  America's  food 
pantry  is  helping  to  win  the  war... .about  the  workings  of  the  government's 
food  management  program. .. .please  feel  free  to  write  us.    Address  your 
inquiries  to  J.  Don  "^'alsh,  Marketing  Reports  Division,  Food  Distribution 
Administration,  Room  700  -  821  Market  Street,  San  Francisco,  California. 

HOW  MUCH  MEAT  IN  '43 


You've  heard  and  read  about  certain  amounts  of  meat  in  pounds  and 
ounces  which  consumers  can  expect  to  buy  per  week  during  1'j43.    This  has 
been  interpreted  as  meaning  that  if  there  are  four  in  the  family,  then  the 
housewife  can  expect  to  buy  four  times  that  amount  each  week  for  her  house- 
hold. 

You  should  make  it  clear  to  every  listener,  however,  that  she  should 
make  her  plans  to  buy  meat  by  points  rather  than  by  pounds.    Naturally,  if 
she  buys  spare  ribs,  she'll  get  a  greater  weight  than  if  she  buys  Tender- 
loin steak,  because  her  points  will  allow  her  to  buy  more  spare  ribs  than 
tenderloin.    Exactly  how  many  pounds  she  gets  will  depend  on  how  she  spends 
her  points. 

Another  thing  which  should  be  made  clear  to  consumers  is  that  in 
most  cases,  the  figures  used  in  connection  with  pounds  of  meat  per  capita 
have ■ included  much  more  than  the  meat  the  home maker  buys  in  her  market. 
Specifically,  the  meat  farmers  slaughter  on  the  furm  and 'eat  at  home,  and 
that  served  at  restaurants,  hotels,  clubs,  institutions  and  other  eating 
places  has  been  counted  in. 

A  third  point  we  hope  you'll  bring  out  is -that  meat  markets  in  all 
parts  of  the  country  will  not  have  a  complete  selection  of  meet  on  Monday 
morning,  March  29,  when  meat  rationing  begins.     There  are  problems  of  dis- 
tribution to  be  worked  out,  and  the  sections  of  the  country  which  have  been 
short  in  civilian  supplies  of  meat  may  not  be  able  to  replenish  their 
stocks  immediately.    During  the  necessary  adjustment  period,  consumers  may 
still  run  up  against  meat  shortages,  and  you  broadcasters  can  do  much  to 
help  them  understand  what's  behind  it  all. 

PACIFIC  COAST  MEAT  SITUATION  EASED  • 

Here's  the  story  on  OPA's  action  to  increase  civilian  deliveries  of 
controlled  meats  in  areas  where  acute  shortages  endanger  public  health  or 
morale  or  the  war  effort. 

Seven  Pacific  coast  metropolitan  areas  and  portions  of  Arizona  and 
Nevada  have  been  designated  by  Harry  F.  Camp,  OPA  regional  administrator 
as  regions  in  which  remedial  measures  are  urgent. 

As  of  March  17,  these  areas  included:  San  Francisco  bay  area,  Los 
Angeles  metropolitan  area,  Vancouver,  Tacoma,  Seattle  metropolitan  areas, 
including  the  Navy  Yard,  and  undesignated  sections  of  Arizona  and  Nevada. 

Broadcasters  may  be  interested  to  lenow  about  the  machinery  which 
will  enable  OPA  regional  office  to  meet  the  local  problems.  Amendments 
No,  17  to  OPA  Restriction  No.  1  which  empowers  any  OPA  regional  adminis- 
trator to  report  to  the  OPA  Food  Rationing  Division  when  he  finds  an  area 
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within  his  region  i/here  the  meat  situation  is  so  critically  acute  that  "ef- 
ficiency and  dispatch  in  the  mr  effort  or  public  health  or  morale  are,  or 
lull  be  seriously  threatened."  • 

The  OPA  regional  man  nay  then  be  authroized  by  the  Food  Rationinr 
Division  to  Grant  exceptions  to  the  meat  restriction  order  (aettinr  slaughter 
quotas)  as  "he  deems  necessary  to  remove  the  threat."  siaubnter 

This  action  to  provide  machinery  to  meet  local  emergency  shortages 
prior  to  rationing  was  followed  by  an  OPA  announcement  increasing  the  amounts 
ttoJT    6  nUtt°n  WMCh  Slau^ht0rers  ™y  Oliver  for  civilian  consul 

tPd  to  SnU6htf  *l9  ^  Cfilifornia'  0re^,  Washington  and  Nevada  are  permit- 

pS  Sa  lT.iT nutton  dolivories  a^ainst  unfilled  civiii-  A-  on 

Uuch  of  the  local  slaughter  of  early  spring  lamb  in  the  four  States 
?  Xh  ShlTd  t?.lIid^St  S^ghter  houses.     Thus,  the  meat  yield  from 
native  lar.fcs  and  yearlings  will  be  available  immediately  for  local  consul 
tion  in  an  area  where  meat  has  be.n  short,  also,  large  numbers  of  animal 
normally  moving  east  will  be  diverted  for  var-burdened  transportation  facil- 

This  diversion  will  delay  arrival  of  spring  lamb  in  eastern  markets 
but  the  eventual  effect  on  total  ^available  in  the  £t  isl^eoted  to' 
be  small      In  normal  ti.  es,  *W  one  million  and  a  quarter  head  of  Far 

for  .SjJ&S^if hUr*  "U°Ved  °n  thC  h00fM  t0  ^d-est  packing  Lses 
lor  slaughter  -  this  third  yields  about  16  million  pounds. 

vrM„h     For  your  information;     Federal  inspected  slaughter  plants  -  a  clas- 
vrtuch  covers  the  larger  operators  -  are  still  required  to  deliver  setts' 
percentages  for  government  needs  as  specified  in  Ld  Distribution  Order 
L  ^1GL^\::  is  ^       Production  for  Perioc 


jquired  to  deliver  set-aside 

□menx  noeas  as  specified  in 
on  reserve  nsmrtnfn  r»o  ■?  sec; 

Lhrch  16  to  April  30. 

FARM  WORKERS  PRODUCE  QVJN  FOOD  SUPPLY 


supply  cenLrt    worT  E  ?  ?  "  administration's  labor 

of  the  nation      Th~   ?°  *h?.larG?r  farrns  to  Prov^e  food  for  the  war  needs 

vidual  ma  ?        d  GlS°  t0  Pr°duce  'f00d  for  themselves  in  indi- 

vidual and  community  gardens  v:hich  are  part  of  the  FSA  projects. 

nent  anf"££??  CViled  shov'  that  ****  year  families  in  the  25  perma- 

nent end  mobile  labor  centers  in. Calif ornia  and  Arizona  cultivated  457  fam- 

fwS  ^n\anf  flVS  b'G  C0^unit-V  gardens.     They  also  raised  lo7  family 

Lti^ns  L         e?3,,nii,lked  38  C°WS  and  °perated  Production  assoc- 

^^♦srss  jjog'iir^ i:eot  *°™ hutches  °f  -btits  - 

e,arpleTo?  Set  S«L^Z  f"IS  SUP"  ly  Center  fui*nish  *  breakdown 

bSII/  J      556  COr™nities  do  to  feed  themselves.     From  72  rardens 

-re  caTnet        ^  t0^t0eS'  °th°'  vegetables  and^ckJes 

inoluriWUit  U*3uitable  for  ^rket  was  obtained  without  cost  from  orchardists 
including  peaches,  pears,  ap,les,  plums  and  cherries.    Berries  were  the  only 
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fruit  purchased*    Some  20,000  quarts  of  fruits  and  berries  were  canned  and 
preserved  in  the  community  kitchen,  under  supervision  of  the  FSA  Home  man- 
agement supervisor,  using  methods  that  assured  a  good,  edible  product  and 
eliminated  waste  and  spoilage. 

Total  fruit  and  vegetable  cenning  for  1942  at  the  Yuba  City  center, 
26,000  quarts,  an  average  of  approximate ly  250  quarts  for  each  family. 
This  yecr  all  centers  expect  to  do  more  in  home  food  production. 

HUIIGBR  ^UITS  SCKOoH 

The  recent  announcement  by  Pacific  Region  FDA  Administrator  i.erritt 
A*  Clevenger  that  government  foods  would  no  longer  be  distributed  to  state 
welfare  agencies  for  redistribution  to  school  lunch  programs  does  not  mean 
that  the  FDA  has  "quit"  school  lunches. 

In  view  of  the  present  food  situation,  the  distribution  of  commodities 
to  states  as  an  agricultural  diversion  program  of  the  U.  S«  Department  of 
Agriculture  is  no  longer  warranted;  also,  certain  supplies  we  purcliased  from 
Lend-Lease  in  the  past  to  alleviate  Lend-Lease  storage  or  shipping  disloca- 
tions are  dwindling  as  the  transportation  situation  improves. 

However,  as  indicated  in  a  recent  is;,ue  of  ROUHD-UP,  the  FDA  is  in- 
augurating a  new  program  in  small  towns  and  rural  areas  whereby  schools  may 
purchase  designated  commodities  from  their  local  farmers  and  merchants  and 
receive  a  Federal  indemnity*    Already  over  500  schools  in  the  Pacific  Region 
serving  50,000  children,  have  signed  contracts  to  participate  in  the  new 
program. 

A  survey  of  state  warehouses  was  made  in  the  Pacific  Region  prior  to 
the  discontinuance  of  food  distribution  for  school  lunches.  Commodities 
still  on  hand  are  sufficient  to  meet  needs  for  the  remainder  of  the  school 
term.     By  the  time  present  state  stocks  have  been  liquidated,  the  net.  pro- 
gram Will  be  made  available  to  all  schools  needing  assistance,  both  in 
rural  and  urban  areas. 

School  lunch  programs  will  go  on,  as  they  have  in  the  past,  under  the 
guidance  of  local  educational  and  civic  groups,  with  assistance  from  Govern- 
ment where  it  is  needed.    Thus,  the  children  won't  suffer  from  this  discon- 
tinuance of  free  commodities  —  and  the  title  of  the  enclosed  pamphlet 
"Hunger  Quits  School"  will  continue  to  be  a  reality  in  wartime  America* 

'.THAT  PRICE  L3SS  FOOD  I 


Attached  are  extracts  from,  a  talk  on  this  subject  given  by  FDA  Ad- 
ministrator Roy  F.  Hendricks on,  on  Larch  9  before  the  Advertising  women  of 
New  York,  Inc.  at  the  Biltmore  Hotel,  New  York  City. 


*    *    *    *  * 


The  following  are  excerpts  from  M'.7hat  Price  Less  Food",  a  talk  by 
Roy  F.  Hendrickson,  Director,  Food  Distribution  Administration. 

The  time  has  come  to  be  realistic... 
'.7hat  are  the  facts? 

Number  one:    '7e  have  broken  all  records  in  production  for  three 
years  running  -  five  percent  more  food  in  194-0  than  in  1939,  three  and 
a  half  percent  more  food  in  194-1  than  in  194-0,  eleven  percent  more  food 
in  194-2  than  in  1941. 

Number  twai    Amount  of  food  which  government  has  used  as  a  weapon 
of  war  has  been  substantially  less  than  increase  in  production  in  these 
three  years,, .. total  amount  required  by  government  was  only  about  twelve 
percent,  while  increase  in  production  was  about  eleven  per cento . .even 
in  194-2  increase  in  production  was  greater  than  increase  in  demand 
directly  attributable  to  governneht-' s  war  requirements. 

Food  that  is  needed  to  keep  American  industry  going  at  full  blast 
has  and  should  have  a  war  priority  second  only  to  needs  of  our  armed 
forces. 

Fact  number  two  boils  to  this:    Shortages  of  food  which  have  arisen 
up  to  now  have  not  been  because  there  has  been  less  food  to  go  around, 
but  have  been  result,  primarily,  of  increased  eating  by  civilians  in 
this  country. 

Fact  number  three:    This  year,  even  if  we  break  all  production 
records  again  amount  of  food  which  government  will  need  for  direct  war 
purposes  will  not  only  exceed  increase,  but  will  cut  deeply  into  all 
increases  of  these  recent  years. . . government  will  need  about  one— fourth 
of  all  food  produced  this  year,  as  against  one-eighth  last  year.  One- 
fourth  if  we  get  production  for  which  we  are  aiming.    If  we  don't, 
proportional  slice  will  have  to  be  so  much  greater,  or  else  we  will 
hrve  to  slight  some  of  war  requirements • 

Fact  number  four:    Civilian  demand  for  food  is  still  going  up. 

Some  estimates  of  194-3  demands  for  food... if  anything,  too  con- 
servative.   Dairy  Products  -  milk,  cream,  butter,  cheese,  etc.  These 
figures  are  in  terms  of  total  milk  equivalent:    Years  1935-39?  we  con- 
sumed, on  average,  806,4  pounds  per  person.     In  194-2,  we  went  up  to 
851.9.  pounds  per  person.    This  year,  if  we  could  get  it,  we  would  con- 
sume 835  pounds  per  person.    Host  we  can  plan  to  have  available  for 
civilians,  if  we  hit  to  production,  is  about  769  pounds  per  person. 

Score,  on  beef:    1935-39  consumption,  55.1  pounds  per  person;  194-1- 
194-2  consumption,  60,6  pounds  per  person;  194-3  demand  73.1  pounds  per 
person;  194-3  top  civilian  supply  possibility,  about  57.2  pounds  per 
person, 

Eg?s:    1935-39  consumption,  37,5  pounds;  194-1-4-2  consumption, 
39.3  pounds;  194-3  demand,  42,3  pounds;  194-3  prospective  civilian  supply 
about  4-0  pounds, 
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That  this  all  adds  up  to  is  that  we  buy  and  eat,  here  at  home,  all 
the  farmers,  working  at  top  capacity,  could  produce  of  many  major  food- 
stuffs even  if  none  were  reserved  for  direct  war  uses,.. Not  only  are  more 
people  eating  what  they  need,  but  more  are  eating  —  or  are  trying  to 
get  —  everything  that  they  would  like  to  eat... 

I7e  are  still  so  avid  for  food  and  more  food  that  we  have  actually 
allowed  a  Black  Market  to  be  created  to  help  us  get  meat  away  from  our 
soldiers  and  sailors  and  marines  —  and  that  is  exactly  what  Black  Market 
has  been  doing. . .Hot  only  does  average  man  in  service  need  to  eat  a  lot 
more  than  he  ate  in  civilian  life,  but  the  amount  that  must  be  acquired 
for  him  as  to  be  measured  in  terms  of  war  strategy.    Food  as  a  weapon 
must  be  employed  as  men  .and  elrms  are  employed,.. 

Is  the  choice  which  we  must  make  such  a  hard  one  in  the  light  of  con- 
ditions. .  .Lend-Lease  or  luxurious  living?    Food  to  follow  our  troops  and 
make  liberated  people  strong,  so  that  they  may  stand  up  and  fight  for  us; 
or  food  to  make  Americans  fatter?... 

Farmers'  problems  are  now,  rather  belatedly,  getting  quite  a  lot 
of  attention  from  downtown  quarterbacks. ., but  there  is  no  complete  sol- 
ution of  these  problemse    They  are  another  inevitable  result  of  war. 
Modern  war  is  fought  with  manpower  and  machines.    And  you  can't  have  the 
same  manpower  and  machines  in  two  places.    Of  course,  you  could  solve  the 
farm  problem  by  turning  your  back  on  the  problem  of  fighting  the  war.  Are 
you  hungry  enough  to  do  it  that  way? 

le  have  urgent  necessity  for  keeping  prices  —  which  influence  pro- 
duction —  from  leading  us  into  an  uncontrollable  inflation, .  ,T7here  re- 
turns are  such  as  to  give  farmers  some  assurance  that  they  will  be  able 
to  pay  for  materials  and  services  involved  and  make  reasonable  profit, 
we  will  probably  get  action.     In  cases  where  it  looks  like  a  losing 
proposition,  we  are  n:>t  likely  to  get  it. 

Should  price  ceilings  be  adjusted  to  permit  higher  farm  prices  where 
necessary  or  should  payments  be  made  out  of  nation  treasury?    That  is  for 
nation  to  decide.     But  we  must  make  up  our  minds  before  it  is  too  late. 
Another  way  to  try  to  hold  prices  down  is  to  seek  distribution  economies, 
TCe  are  working  on  that  front  with  fine  cooperation  from  food  industry, #. 

American  people  will  make  uo  their  minds  that  what  they  want  is  to 
have  food  supply  so  allotted  that  every  bit  of  it  that  can  be  spared, 
above  an  adequate  diet  for  Americans  at  home  -  and  I  mean  an  adequate 
diet,  not  a  luxurious  one  -  will  be  given  a  direct  war  job  to  do,,. 

Assuming  that  we  settle  for  this  thing  called  an  adequate  diet,,, who 
is  going  to  decide  what  it  is?    TJho  is  going  to  make  sure  that  we  get  it. 
That  is  a  responsibility  that  we  must  keep  at  top  of  our  list,    We  have 
in  the  FDA  eminent  nutritionists  working  right  along,  side  thp^supply  experts. 
Mo  allocations  are  made  until  they  have  figured  out  what  it  would  mean 
in  terms  of  civilian  supply  and  have  assured  themselves  that  you  and 
I  will  still  be  able  to  get  ingredients  of  a  properly  balanced  nutritional 
diet.    It  may  not  be  as  much  as  some  of  us  think  we  want.    It  may  not  be 
just  things  that  we  would  like  to  have... but  we  need  not  go  hungry  and 
unless  we  are  stubborn  we  need  not  be  improperly  nourished,.. 

We  stand  or  fall  together  in  this  war,  in  which  food  is  a  weapon. 


UNITED  STATES  DEPARTi  Ei:T  OF  AGRICULTURE 
FOOD  DISTRIBUTION  ADklkl&TRAT ION 
Marketing  Reports  Division 
b21  Larket  Street  -  Room  700 
San  Frr.ncisco,  California 
Pacific  Region 

ADD  TO  LARCH  20  ISSUE  OF 
RADIO  RuUND-UP  ON  FOOD 


Here's  a  story  on  meat,  fats 'and  cheese  rationing  that  arrived  this 
morning  from  our  Marketing  Reports  Division  in  "Washington,  D«  C.     It's  the 
one  wo  promised  in  the  ^arch  13  isoue...but  airmail  from  the   _,ast  delayed 
its  arrival.     However,  we  felt  it  would  be  more  use  this  week  than  next  — 
so  here  it  is. 

CHAPTER  II  OF  ..AR  RATION  BuuiC  II 

Even  though  we  start  the  first  of  next  month  "in  the  red",  so  to 
speak,  paradoxically,  we'll  be  better  off  than  we  have  been  in  recent 
months.     Those  red  sto  ps  in  ,.ar  Ration  Book  Two  will  bring  each -of  us  a 
fair  share  of  the  foods  which  have  become  more  and  more  scarce  as  the  weeks 
have  massed.    As  you  know,  meets,  edible  fats  and  oils,   (including  butter), 
cheese  and  canned  fish  will  be  rationed,  beginning  at  midnight,  Sunday, 
Larch  28th.     Just  so  that  you'll  be  able  to  answer  any  questions  you're 
asked  about  exactly  what  is  rationed  and  what  is  not  rationed,  here's  a 
list  for  you  to  keep  in  your  files. 

THESE  FOODS  '..ILL  BE  RATIONED: 

Heats ,  including  all  fresh,  frozen,  smoked,  and  cured  beef,  veal, 
lamb  and  pork. 

All  meats  and  meat  products  in  containers  of  tin  or  glass. 
All  dried  meats • 

Variety  meats,  including  tongues,  brains,  hearts,  livers,  tripe, 
sweetbreads ,  kidneys. 

Bouillion  cubes,  beef  extracts,  and  similar  concentrates. 

All  dry,  semi -dry,  and  fresh,  smoked  and  cooked  sausage,  including 
salami,  pork  sausage,  baked  loaves,  wieners,  scrapple,  souse,  head  cheese  and 
others • 

Suet,  cod,  and  other  fats  (cod  is  a  special  kind  of  beef  fat.) 

All  fish,  shellfish,  and  fish  products  in  hermetically  sealed  con- 
tainers . 

Fats  &  Oils,  including  butter,  margarine,  lard,  shortening,  cooking 
and  salad  oils. 

Cheese  of  all  kinds  except  those  expressly  excluded;  rationed  cheese 
include:     Cheddar  (American),  Swiss,  brick/  Lunster,  Limburger,  Dehydrated 
Grated,  Club,  Gouda,  Edam,  Smoked,  Italian  &  Greek  (all  hard  varieties)  pro- 
cessed cheese,  cheese  foods;  cheese  products  containing  30>o  or  more  by  weight 
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of  rationed  cheeses* 


TIE  FOLLOT/niG  FOODS  ABB  HOT  RATIONED; 

Fresh  fish;  frozen  fishj  smoked,  salt,  pickled  fish;  fish  in  con- 
tainers that  are  not  hermetically  sealed* 

All  poultry  and  game,  whether  fresh,  frozen,  or  in  cans  or  glass. 

Olive  oil 'when  not  blended  with  other  ingredients;  salad  dressings 
and  mayonnaise* 

Goft  or  perishable  cheeses,  such  as  cream  cheese,  Ileufchatel,  cot- 
tage, pot,  baker's,  Camembert,  Licderkranz,  Brie,  Blue;  cheese  spreads  made 
with  a  base  of  cheese  which  is  not  rationed;  cheese-  spreads  and  cheese  pro- 
ducts containing  less  than  30^  by  weight  of  rationed  cheeses* 

Discourage  Hoarding 

This  new  rationing  program  does  not  require  any  declaration  by  con- 
sumers of  the  amount  of  rationed  foods  on  hand  when  rationing  starts.  This 
exe.  .pticn  extends  to  stocks  of  food  in  the  frozen  locker-plants  largely  used 
by  farmers  for  storing  meet  which  they  produce  and  slaughter  for  home  con- 
sumption*    i7e  all  know  there  are  some  chiselers  who  won't  be  restrained  by 
any  considerations  of  fair  play  from  stocking  up  ahead  of  rationing*  It 
might  be  well  for  you  broadcasters  to  do  a  bit  of  "missionary  work"  between 
now  and  the  29th,  however,  pointing  out  that  the  privilege  of  being  an  Amer- 
ican ought  to  be  enough  to  restrain  anybody  from  hoarding  any  of  the  foods 
on  this  list*    OPA  has  announced  that  the  decision  on  whether  it  will  be 
necessary  to  freeze  retail  sales  on  any  of  the  rationed  items  which  could  be 
stored  will  depend  on  how  public  buying  proceeds  during  the  next  week  or  so* 
In  no  event,  however,  will  there  be  a  freeze  of  sales  of  meats. 


Explain  Validation  Dates  of  Stamps 

■Here  is  a  point  which  may  require  a  bit  of  extra  emphasis  and  ex- 
plaining*   As  you've  heard,  no  doubt,  the  bacio  allotment  to  each  holder  of 
Yi'ar  Ration  Bool:  Two  is  1G  points  a  week*    During  the  first  five  weekly  per- 
iods, red  stamps  will  become  valid  and  will  expire  as  follot/s: 


Vfeel:  Beginning  Red  Stamps  Bearing  Letter        Stamps  Expire 

Oarch  21?  A  -  16  'points  April  30 

April    4  B  -  1G  points  April  30 

April  11  C  -  1G  points  April  30 

April  10  D  -  16  points  April  oO 

April  25  E  -  16  points  To  be  announced 

You  will  note  that  each  group  of  stamps  amounting  to  16  points  be- 
comes valid  at  the  beginning  of  a  different  week,  but  that  they're  all  good 
throughout  the  month.    This  will  serve  to  distribute  consumer  purchases  more 
evenly  through  the  month,  and  prevent  a  sudden  rush  on  rationed  foods  at  the 
beginning  of  the  month.     It  should  be  made  clear  to  consumers ,  however,  that 
the  stamps  will  be  good  through  April  50,  as  we've  heard  that  some  people 
have  the  impression  that  each  group  of  stamps  can  be  used  only  during  the 
week  in  which  it  becomes  valid* 
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Stamps  :  gay  be  Used  Interchangeably 

Shopping  with  the  red  sta.  ps  will  be  just  as  simple  as  the  blue 
stamp  shopping  for  canned  goods.    As  each  series  becomes  valid,  it  may  be 
used  with  complete  freedom  of  choice  to  buy  meats,  cheese,  canned  fish, 
butter  and  /or  the  other  edible  fats  and  oils.     The  home maker  will  thus 
be  able  to  spend  her  stamps  to  suit  her  family's  eating  habits. 

Point  Values  to  be  Announced  Soon 

The  official  point1 values  of  the  rationed  foods  will  be  made  pub-  ' 
lie  during .the  week  of  March  22.     They  will  be  stated  on  a  per  pound  basis, 
with  differences  'in  values  set  according  to  supply  and  demand.     In  the  case 
of  toeatj  point  values  will  vary  also  with  the.  edible  meat  content  of  the 
various  cuts  and  products.     Changes  in  point  values  may  be  made  from  time  to 
time,  probably  not  oftener  than  once  a  month,  to  reflect  changes  in  supply 
and  consumer  demand. 

Change  in  Ration  Stamps  Permitted 

One  difference  between  the  handling  of  the  blue  and  the  red  stamps 
is  that  retailers  are  permitted  to  give  "change"  in  red  stamps,  where  a  cus- 
tomer finds  it  impossible  to  give  the  exact  amount  of  stamps  required  for  a 
purchase.    One-point  red  stamps  only  of  any  vslid  series,  will  be  used  for 
this  purpose* 

As  in  the  case. of  the  blue  stamps,  however,  the  red  stamps  must  be 
re...oved  from  the  booh  only  in  the  presence  of  the  storekeeper  or  his  clerk. 
If  rationed  food  is  ordered  by  'phone,  stamps  must  be  given  to  the  delivery 
boy.    No  "credit"  in  points  may  be  given. 

Rationed  Foods  in  Restaurants  and  He tela 

Tell  your  listeners  that  they  needn't  feel  that  the  folks  who  eat 
in  hotels  and  restaurants  will  have  a  great  advantage  over  them  when  it  comes 
to  rationed  foods.     OPA  announces  that  all  restaurants,  hotels  and  other  in- 
stitutional users  will  be  allotted  supplies  of  the  rationed  foods.  These 
allotments  will  be  on  a  basis  that  will  reduce  their  use  of  these  foods  to 
approximately  the  same  level  as  that  of  the  ones  who  eat  their  meals  at  home 
all  the  tii7©» 

THERE «VE  BEE  1 1  SOLE  CIIAKGE3  LADE  I 


The  past  week  or  so  has  brought  a  couple  of  changes  in  point  values 
of  rationed  foods.    Dried  and  dehydrated  prunes  and  raisins  were  reduced  from 
20  to  12  points  per  pound  which  helps  eliminate  an  inequality  in  the  original 
point  value  table.     (As  those  values  are  set  up,  the  value  of  a  pound  was  20 
points,  whereas  the  pound  value  in  fractional  amounts  totaled  only  12  points. 
At  the  same  time,  dates  and  figs  not  hermetically  sealed  were  removed  from 
the  list  of  rationed  foods  entirely.    This  was  done  because  of  the  perishabil 
ity  of  these  foods,  particularly  as  warm  weather  approaches. 

The  second  reduction  in  point  values  covers  dry  beans,  peas  and  len- 
tils, which  have  been  lowered  from  6  to  4  points  per  pound.  This  change  was 
made  for  several  roacons,  the  principal  one  being  that  the  national  supply  of 
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these  products  is  larger  now  than  when  point  values  ".ere  origin&IXy  announced. 

Okj'Di\'-s  efforts  to  increase  the  stocks  of  these  important  foods  has  resulted  in 
brin.'in.    substantial  quantities,  particularly  of  dry  beans,  into  this  country 
froi,>  l,.cxico  ?.nU  other  sources.     Nov.  you  have  a  chanoe  to  talk  up  the  old- 
fashioned  Saturday  ni_,ht  supper  of  baked  beans,  a  flew  England  specialty  that's 
become  a  .favorite  in  many  parts  of  the  country »     Then  there's  the  thick, 
delicious  dried  pea  soup  that  men  like  especially •* .the  children  will  love  it 
too*    You'll  do  xrelx  to  feature  these  foods,  v;hich  are  high  in  nutritional 
value  but  fairly  low  in  point  stamps  and  pennies* 

And  while  we're  speaking  of  changes,  here's  a  reminder  that  the  next 
coffee  ration  period  is  shorter •••  only  five  instead  of  six  weeks,  which  v/ill 
be  good  news  to  coffee  lovers*     Stamp  No*  26  will  be  good  for  one  pound  of 
coffee  during  the  five  weeks  between  ilarch  Z<l  and  April  25*'    According  to 
OPA  this  amounts  to  a  16/b  increase  in  the  national  coffee  ration,  and  exem- 
plifies one  of  the  basic  principles  of  OPA  policy .that  of  relaxing  ration- 
ing restrictions  whenever  circumstances  perr.dt* 


CORRECTION 


Correction  on  Round-Up  sent  March 
20,  page  3  —  line  22  should  read: 
"In  normal  times,  a  third  of  the 
one  million  and  a  quarter  head  of 
Far  '."est  early  spring  lambs •«••  •" 


*    *  * 


PACIFIC  REGION  FDA  FuOD  SIKiGgSTIONS  #4 


Every  week  brings  new  food  problems  to  the  American  housewife.  Taking 
into  consideration  the  changing  markets  in  the  Pacific  Region,  we  have  tried 
to  plan  menus  that  take  a  limited  amount  of  time  in  preparation  and  also  fit 
the  family  ration  book. 

—  WARTIME  MENUS  — 

SUNDAY  . 
Pot  Roast-  and  Vegetables 
Green  Salad  Muffins 
♦Lemon  Pie  Graham  Cracker  Crust 

Cooking  Time: 2  hrs. 


MONDAY 

♦Meat  Turnovers  Spinach 
Cabbage  and  Carrot  Rhubarb  Sauce 
Salad  and  cookies 

Cooking  Time;    4u  min. 


TUESDAY 

♦Scrambled  Eggs  and    Turnips  Obrien 

Cheese  Pear  and 

Asparagus  macaroon  Salad* 

Cooking  Time :  5U  min. 


VEDIjESDAY 
♦Stuffed  Baked         Sour  Cabbage 
Heart  Beets  Julliene 

Apple  Betty 

Cooking  Time :     1  hr. 

FRIDAY 

Pan  Fried  Cod  Tossed  Vegetable 

Steaks  Salad 
♦Carrot  Custard        +Fig  Pudding 

Cooking  Time:     1  hr. 

LEMOK  PIE 
4  T.  cornstarch      4  T  lemon  juice 
1  c.  sugar  -g-  lemon  rind,  grated 

•j  t.  salt  3  eggs 

Ig  c.  cold  \vater    1  T.  butter 

Mix  the  cornstarch,  sugar,  and  salt  in 
the  upper  part  of  a  double  boiler. 
Add  the  water,  stir,  and  cook  ever 
direct  heft  until  thickened.     Place  in 
the  lower  part  of  the  boiler,  cover, 
and  cook  for  15  min.     Beat  the  egg 
yolks,  pour  into  them  a  small  quantity 
of  the  hot  mixture,  and  return  to  the 
double  boiler.     Cook  for  a  few  minutes 
and  add  the  butter  and  lemon  juice  and 
rind.     Beat  and  pour  into  Pie  shell. 
Let  stand  for  a  few  minutes.     Lake  a 
meringue  from  the  beaten  egg  whites, 
6  T.  sugar  and  a  few  grains  of  salt. 
Bake  in  a  moderate  oven  (325°)  for  15 
to  20  minutes. 


THURSDAY 
♦Scalloped  Asparagus  Orange  and 

&  Spaghetti  Grapefruit  Salad 

Caulif  lower' 

Cooking  Time:  40  min. 

SATURDAY 

Broiled  Lamb  Chops      Potatoes  Country 
Brooooli  Style-1- 
Apple  Salad  Custard 

Cooking  Time:     45  min. 

MEAT  TURNOVERS 
Season  chopped  cooked  meat  with 
onion  and  celery  or  parsley,  mois- 
ten slightly  with  gravy,  broth, 
tomatoes,  or  chili  sauce.  Add 
salt  and  pepper  to  taste.  Make 
a  rich  dough.     Roll  out  portions 
of  the  dough  in  rounds  about  6 
inches  in  diameter  and  \  inch 
thick.     On  each  round  place  some 
of  the  meat  filling,  fold  the 
dough  over,  pinch  the  edges  to- 
gether to  make  turn-overs.  Bake 
until  brown  in  a  hot  oven  (425° )• 

BISCUIT  DOUGH 

2  c.  sifted  flour        6  T.  fat 

3  t.  B.P.  milk  or  water 
3/4  t.  salt 

Sift  the  flour,  baking  powder,  and 
salt.    Combine  the  fat  with  the 
sifted  dry  ingredients,  and  add  milk 
or  water  to  make  a  soft  mixture  that 
can  be  rolled. 
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SCRaI-JLED  eggs  WITH  CHEESE 
Add  grated  cheese  just  before  the 
egg -and -mi lk  mixture  goes  into  the 
pan.     Cool:  very  slowly  so  the  cheese 
melts  as  the  eggs  cook. 

BRAISED  STUFFED  HEART 

Select  2  calf  hearts.    Wash  the  meat 
and  remove  gristle  and  veins*  For 
the  stuffing,  chop  an  onion  and  stalk 
of  celery  and  cook  in  2  T»  of  fat, 
add  2  to  3  c.  of  bread  crumbs,  and 
season  to  taste  with  salt  and  pepper. 
Cut  a  slit  in  one  side  of  the  heart 
and  fill  with  the  stuffing.     Sew  up 
the  slit.     Brown  the  heart  on  all  sides 
in  fat;  place  it  in  a  baking  dish  or 
casserole;  add  one  half  cup  of  water, 
cover  closely,  and  cook  until  very 
tender.     (300°)  for  about  1  hour. 


FIG  PUDDING 


2  t. 
it. 


3. P. 

salt 


y  Om  milk 


*  c.  shortening 
g-  c.  sugar 
1  egg 

1-g  c.  sifted  flour  g  t.  vanilla 
2  c.  chopped  dried  figs 

Cream  the  fat,  add  the  sugar  and  the 
well-beaten  egg.     Take  out  about  2  T. 
of  the  flour  and  mix  with  the  figs. 
Sift  together  the  remaining  flour  and 
the  baking  powder  and  salt  and  add 
alternately  with  the  milk  to  the  fat 
and  egg  mixture.     Stir  in  the  flour- 
ooated  figs  and  add  the  vanilla. 
Bake  in  a  greased  baking  dish  for 
about  1  hour  in  a  moderate  oven  (350°) 
Serve  hot  with  a  sauce. 


SCALLOPED  ASPARAGUS  &  SPAGHETTI 
1-g-  c.  spaghetti  broken 
in  small  pieces. 

1  pint  cooked  asparagus 

and  liquid. 

2  T.  flour. 
h  t.  salt 


\ 


T.  melted 
shortening, 
c.  rich  milk 
or  4  drops 
tabasco  sauce, 
c.  buttered 
bread  crumbs. 

Cook  the  spaghetti  in  salted  boiling 
water  for  20  min»  and  drain.  Drain 
the  liquid  from  the  asparagus  and  cut 
the  stalks  in  short  pieces.  Prepare 
a  sauce  of  the  flour,  fat,  milk,  and 
asparagus  water,  and  add  the  tabasco 
sauce  and  salt.     In  a  greased  baking 
dish  put  a  layer  of  the  cooked  spag- 
hetti, then  one  of  asparagus,  cover 
with  the  sauce,  and  continue  until 
all  the  ingredients  are  used.  Cover 
the  top  with  the  buttered  bread  crumbs. 
Bake  in  a  moderate  oven  for  about  20 
min.  or  until  crumbs  are  a  golden  brown. 


CARROT  CUSTARD 
3  eggs  3  c.  milk 

Itt  c.  grated  raw        1  t.  salt 
carrots   (or  3  T.  melted 

mashed  cooked  shortening 
carrots 

Beat  the  eggs  s light ly»  add  the  car- 
rots and  other  ingredients,  pour  into 
a  greased  baking  dish,  place  on  a  rack 
in  a  pan  of  hot  water,  and  bake  in  a 
moderate  oven  for  about  1  hour,  or 
until  the  custard  is  set  in  the  center. 
Serve  at  once. 


"Pear  and  Macaroon  Salad  -  Pare  and  core  a  fresh  winter  pear.     Fill  the  center 

with  creamed  cheese  or  currant  jelly.  Roll  in  mac- 
aroon crumbs  and  serve  on  a  crisp  lettuce  leaf. 


Potatoes  Country  Style  - 


Slice  potatoes  in  thin  slices  into  a  skillet.  Add 
thin  slices  of  onion.    Add  just  enough  fat  to  keep 
from  sticking,    '..hen  nicely  browned,  cover  and 
steam  until  done. 


♦Recipes  from  Bureau  of  Home  Economics  and  Nutrition. 
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A  Servioe  --  San  prancisco,  Calif 

For  Directors  of  women's  Radio  Programs  March  27,  1943 


IN  THIS  IooUE 

NO.  I  ITEIi  How  to  use  red  stamps  for  a  civilian's  fair  share  of 

meat,  cheese,  fats  and  oils. 


FEATHERWEIGHT  FOlDS  Part  of  American  homemakers'  post-war  planning 

 for#  as  yet  dehydrated  foods  are  urgently  needed  on  the  war  front.     FDO  #30 

sets  aside  production  of  seven  major  dehydrated  vegetables  for  war  needs. 

OILS  FOR  THE  WHEELS  OF  V<AR  Many  oils  formerly  imported  from  lands 

now  occupied  by  the  Axis,  are  conserved  for  war  uses  through  FDO's  31  to  39  in- 
clusive • .  * » . 


TRUE  FACTS  ABOUT  POTATOES  rumors  of  serious  shortages  unfounded.... 

supply  adequate  if  civilians  are  oaraful. 

Heavy  into-storage  movement  of  EGGS  curbed  by  FDO's  40  and  41....  WHOLE- 
WHEAT GRaIJjS  in  the  wartime  diet  FDA  Food  Suggestions  #5  gives  some  ideas 

for  using  this  food  in  main  dishes. 
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MARCH  29th  ...  RED  STAMP  DAY  I 


Point  values  for  meat,  cheese,  butter  and  the  other  fats  and  oils  covered 
under  the  new  rationing  program  have  been  set ...by  the  time  you're  reading  this 
copy  of  ROUND-UF,  the  program  itself  will  have  started.    You've  doubtless  read 
the  official  table  of  point  values  carefully,  and  have  urged  your  listeners  to 
do  the  same.     The  greatest  help  you  can  give  your  listeners  for  the  next  few 
weeks,  in  our  opinion,  is  to  suggest  ways  of  getting  the  best  value  for  the 
points  they  have  to  spend. 

Remember,  when  it  takes  8  of  each  person's  weekly  allotment  of  16  points 
for  a  pound  of  butter,  that  means  spreading  the  butter  thinner  on  bread  and 
toast •• .experimenting  with  meat  drippings  for  seasoning  vegetables,  and  so  forth. 

Since  it  takes  another  8  points  to  buy  a  pound  of  American  cheese,  you'll 
want  to  urge  homemakers  to  plan  carefully  the  use  of  main  dishes  which  require 
cheese...to  respect  cheese  as  the  important  protein  food  it  really  is,  and  not 
to  regard  it  as  merely  a  between-meal  tidbit. 

Another  8  points  per  pound  to  buy  the  favorite  T-Bone  or  sirloin  steak, 
the  standing  rib  roast,  the  veal  or  iamb  loin  chops,  the  center-cut  pork  chops 
and  roasts,  and  the  slicod  ham,  will  surely  bring  about  increased  interest  in 
the  cuts  which  have  a  lower  point  value.    Rump  roast  of  beef  or  hamburger,  at  5 
points  per  pound,  or  pork  spareribs  at  4  points  per  pound,  will  help  to  keep 
anybody's  point  budget  in  balance.    Recipes  for  stretching  meat  by  serving  it 
with  cereals  (noodles,  rice,  spaghetti  or  macaroni;,  in  stews  with  vegetables, 
mixed  with  milk  gravy,  or  combined  with  eggs  in  omelets  or  souffles.. .all  these 
will  be  welcomed  by  the  woman  who's  spending  much  of  her  time  in  the  kitchen 
these  days. 

You  might  tell  everybody  that  the  first  point  values  have  been  set  with 
the  most  careful  regard  to  supply  and  consumer  preferences.     It  is  not  possible 
to  gauge  these  in  advance  with  absolute  accuracy,  however,  and  adjustments  will 
be  made  whenever  they're  found  necessary  by  actual  operations  under  the  program. 

An  important  feature  of  meat  rationing  to  point  out  to  consumers  is  that 
the  dealer  will  weigh  and  determine  the  value  of  her  purchase  with  the  bone  in, 
and  if  she  then  has  the  meat  "boned",  the  point  value  will  not  be  figured  again. 
The  customer  is  entitled  to  the  entire  purchase,  however,  since  she  has  paid 
points  for  both  bones  and  meat.    There's  your  chance  to  suggest  the  use  of  bones 
for  delicious  home-made  soups,  by  the  way. 

The  definition  of  hamburger  on  the  point  table  as  "beef  ground  from  necks, 
flanks,  shanks,  briskets,  plates,  and  miscellaneous  beef  trimmings  and  beef  fat", 
marks  the  first  time  that  the  Federal  Government  has  given  specifications  which 
retailers  are  required  to  follow  in  selling  this  popular  type  of  ground  beef  to 
consumers.     If  the  housewife  desires  ground  r ound  s teak,  chuck,  rump  or  sirloin, 
she  must  buy  it  in  whole  form,  have  it  point -priced  by  the  butcher,  and  then 
ground  to  order.    This  restriction  applies  also  to  ground  veal  and  lamb,  which 
are  defined  in  the  same  manner  as  beef  hamburger. 

Because  meat  and  cheese  cannot  always  be  cut  to  the  exact  pound,  the  con- 
sumer chart  contains  a  simple  table  of  point  values  for  ounces.    Study  this 
chart  yourself,  and  urge  your  listeners  to  do  the  same,  so  that  they'll  know 
just  how  many  points  they  should  surrender  for  fractions  of  a  pound.    The  care- 


ful  shopper  will  like  to  know  also'  that  any  fractions  of  less  than  %  point  are 
dropped,  but  if  the  fraction  is  -§•  point  or  more,  the  dealer  will  collect  a  full 
point.     If  there  are  fractions  of  exactly      point  on  two  items  bought  in  a  sin- 
gle purchase,  they  may  be  added  together. 

Broadcasters  of  women's  programs  have  a  real  informational  job  to  do  on 
meat  rationing. . .we '11  help  in  every  way  we  can.  . 

QUESTIONS  &  ANSWERS  ON  MEAT  RATIONING 

Even  before  meat  rationing  started,  questions  kept  coming"  bp  as  to  how 
the  new  program  will  operate.    Here  are  some  whioh  you  may  be  asked  to  answer: 

Q.  Will  some  red  stamps  in  Book  Two  be  set  aside  for  buying  meat 
exclusively? 

A»  No.    All  valid  red  stamps  may  be  used  interchangeably  to  buy  any 
foods  on  the  new  ration  list. 


Q.  May  I  use  all  my  valid  red  stamps  to  buy  only  meat? 
A*  Yes,  provided  you  don't  intend  to  buy  cheese,  butter,  or  any 
other  food  for  which  you  will  need  the  red  ration  stamps. 

Q.  How  will  I  know  how  many  points  I  shall  need  for  a  pound  of 
butter,  or  a  half  pound  of  oheese? 

A.  The  point  price  of  all  foods  to  be  rationed  with  red  stamps 
will  be  listed  on  an  official  Table  of  Point  Values  similar  to 
the  one  now  used  for  processed  foods.     At  least  one  such  table 
will  be  posted  in  each  store  which  sells  any  of  the  rationed 
foods. 

Q.  Will  the  point  value  per  pound  of  all  meats  be  the  same? 

A.  No.. .it  will  vary  according  to  the  cut,  just  as  the  point  value 

of  cans  of  processed  foods  now  differ  according  to  the  products 

they  contain. 

Q.  Will  the  point  value  of  the  same  cut  of  meat  be  the  same  in  all 
stores  ? 

A.  Yes.    This  value  will  be  uniform  throughout  the  United  States. 

Q.  Will  the  point  value  of  meat  or  cheese  or  butter  differ  accord- 
ing to  quality  or  grade? 

A.  No.    The  point  value  of  meat  will  depend  only  on  the  cut.  All 
hard  cheeses  will  have  the  same  point  value.    The  point  value 
of  butter  will  be  the  same,  regardless  of  quality  or  grade. 

a  few  points  about  potatoes 


Are  you  in  one  of  the  areas  which  has  been,  and  maybe  still  is,  suffer- 
ing from  a  temporary  shortage  of  potatoes?    Have  you  heard  about  potatoes  being 
hoarded  by  people  who've  become  panicky  at  the  "scare"  stories  they've  heard 
and  read?    Well,  here  are  some  facts  which  will  help  you  to  combat  this  state 
t)f  mind. 
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During  the  late  spring  months,  before  the  new  crop  of  potatoes  comes  to 
market,  consumers  depend  upon  the  stocks  of  old  potatoes  held  over  from  the 
previous  yeer's  crop,     just  about  the  time  that  the  old  supplies  are  used  up, 
enough  of  the  new  potatoes  begin  to  move  into  the  market  to  take  care  of  the 
demand.    This  year,  however,  there  have  been  some  complicating  factors.  Con- 
sumers, unable  to  obtain  all  they  would  like  of  other  foods,  are  depending  more 
on  potatoes;  farmers  are  requiring  more  seed  to  meet  increased  potato  goals,  to 
fulfill  next  year's  needs,  and  the  Armed  Forces  are  asking  for  relatively  large 
quantities  in  some  areas* 

Every  effort  should  be  made  to  point  out  that  there  is  no  cause  for  un- 
due alarm... that  there  may  be  a  temporary  tightness  of  potato  supplies  in  some 
areas,  but  that  this  is  not  entirely  unusual  or  unexpected.     By  cutting  down  a 
bit  on  our  consumption  of  potatoes  for  a  few  weeks,  we  are  providing  more  seed 
for  a  good  crop  next  year.    Everything  possible  should  be  said  to  discourage 
hoarding,  because  few  people  have  proper  facilities  for  storage,  and  potato 
hoarding  may  simply  result  in  great  waste  through  spoilage.     Late  potatoes  do 
not  keep  well  under  home  conditions,  and  a  bushel  bought  now  by  a  hoarder  may 
deteriorate  long  before  it  can  be  eaten.    The  homemaker  should  be  encouraged 
to  eliminate  waste  of  potatoes  through  peeling.    This  not  only  causes  loss  of 
considerable  of  the  potato  itself,  but  destroys  valuable  minerals  which  lie 
close  under  the  skin*     Boiling  or  baking  potatoes  in  their  jackets  will  help 
from  the  nutritional  standpoint,  and  may  even  improve  the  national  food  situ- 
ation* 

FOOD  DISTRIBUTION  ORDER  NO.  30 

The  entire  production  of  seven  major  dehydrated  vegetables  is  reserved 
to  meet  war  needs,  under  Food  Order  No*  30,  issued  by  Secretary  Ytickardj  effec- 
tive March  21.     The  dehydrated  vegetables  affected  are:     Irish  potatoes >  sweet 
potatoes,  cabbage,  carrots,  beets,  onions  and  rutabagas.     Dehydrated  soups  are 
not  reserved  under  Food  Order  No.  30. 


This  order  does  not  seriously  affect  civilian  consumers,  because  the 
production  of  dehydrated  vegetables  has  been  increased  specifically  to  meet  war 
neede,  and  most  of  the  supply  has  been  going  for  this  purpose  any\/ay.  Some, 
however,  have  been  used  by  commercial  food  manufacturers ,  hote  Is  ,•  restaurants , 
airlines,  and  similar  concerns,  and  this  portion  is  now  being  turned  into  war 
channels.    The  order  provides,  however,  that  such  quantitios  may  be  released 
for  civilian  consumers  as  may  be  found  necessary,  although  military  needs  will 
have  priority. 


FOOD  DISTRIBUTION  ORDERS 
No.  31  to  39  INCLUSIVE 

These  nine  Food  Orders,  effective  karch  24,  transfer  authority  over 
principal  fats  and  oils  from  the  T.Var  Production  Board  to  the  Department  of  Ag- 
riculture.    They  contain  the  principal  provisions  of  the  ".<PB  orders  they  re- 
place, and  several  of  them  make  specific  chan.es.     For  your  records,  here  is  a 
liafc  of  the  orders,  and  a  statement  as  to  the  restrictions  they  provide: 

FDO  7/3I  -  Use,  processing,  consumption  and  delivery  of  oiticica  oil 
FDO  7p2  -  Use  and  distribution  of  castor  oil 
FDO  7f33  -  Glycerine  recovery 

FDO  7p34  -  Use,  processing  and  delivery  of  glycerine 

FDO  7p35  -  Use  and  distribution  of  rapeseed  and  mustard  seed  oils 

FDO  -  Hoe  said  delivery  of  cashew  nut  shell  liquid 


FDO  #37  -  Use,  processing,  and  delivery  of  Sperm  oil 

FDO  7,-38  -  U-'e,  consumption,  processing,  sale,  and  delivery  of  palia  oil 
FDO  #3?  -  Use,  processing,  consumption,  and  delivery  of  tung  oil 

The  Fats  and  Oils  Branch  of  FDA  will  administer  these  orders.    For  more 
information  regarding  the  fats  and  oils  they  'Cover,  following  is  some  background 
information  on  how  these  products  are  serving  in  the  war  effort  of  the  United 
Nations* 

OIL  TOR  THE   /HEALS  OF  WAR 

Feeling  that  it  may  be  of  interest  to  many  of  your  listeners  to  know  the 
reasons  behind  Food  Distribution  Orders  31  to  39,  inclusive,  here  is  an  expla- 
nation of  the  v/ar  uses  to  which  they  are  being  put. 

Because  of  its  resistance  to  corrosion,  OITICICA  OIL  is  used  in  protec- 
tive coatings  for  use  on  military  and  naval  equipment,  electrical  insulation, 
and  for  food  container  linings.    This  is  an  import  from  Brazil,  and  is  scarce 
because  of  the  almost  complete  failure  of  the  Brazilian  crop.    This  shortage 
spurred  a  search  in  Mexican  and  Central  American  forests  for  oils  of  this  type, 
and  two  were  found  in  Lexico,  products  of  the  cacahuananohe  and  laceta  nut 
trees.    FDO  //SI  controls  the  American  supplies  of  these  three  oils. 

Mos-t  of  us  think  of  CASTOR  OIL  in  its  medical  guise  only,   (and  unhappily > 
no  doubt i)  but  it  has  other  important  uses.    It's  in  demand  for  a  vr.riety  of 
military  and  industrial  uses,  including  hydraulic  brake  fluids,  paint  and  var- 
nish for  application  on  war  materials  and  ships,  synthetic  resins,  textile  oils, 
and  real  or  imitation  leathers  required  by  the  armed  forces. 

Castor  oil  is  pressed  from  castor  beans  grown  principally  in  Brazil,  and 
FDO  #32  will  conserve  the  supplies  of  this  oil  for  essential  v/ar  and  medicinal 
purposes. 

line  all  know  how  important  is  the  provision  of  GLYCERINE  for  explosives 
and  other  military  uses ;  it's  used  in  protective  coatings  for  jeeps,  planes, 
guns,  tanks,  etc.,  and  in  the  hydraulic  systems  of 'many  military  weapons. 
Glycerine  also  enters  into  the  manufacture  of  rubber,  drugs  and  pharmaceuticals. 
In  fact,  while  the  needs  for  glycerine  have  been  increasing  steadily,  its  pro- 
duction has  been  decreasing.     Imports  of  many  fats  and  oils  from  which  glycerine 
is  obtained  have  fallen  off. to  such  an  extent  that  the  new  order  was  necessary, 
to  encourage  the  maximum  production  of  glycerine.    This  order  is  known  as  Food 
Distribution  Order  No.  33. 

FDO  $34  concerns  GLYCERINE  also. . .provides  a  closer  control  over  its 
use.     It  requires  that  authorizat ion  be  obtained  from  the  Director  of  Food  Dis- 
tribution to  use  more  than  50  pounds  of  glycerine  in  a  calendar  month.  (Hospi- 
tals, clinics  and  others  may  cbtain  or  use  for  medical  and  drug  purposes  up  to 
1,150  pounds  monthly  without  special  authorization.) 

MUSTARD  SEED  AND  RAPESEED  OILS  are  interchangeable  in  a  number  of  direct 
military  uses,  including  lubricating  oils  for  marine  engines,  rubber  substitutes 
and  electrioal  insulation.     Japan  was  the.  principal  source  of  rapeseed  oil  before 
"the  war,  but  we  are  now  receiving  supplies  from  Argentina.     Mustard  seed  is  pro- 
duced in  the  United  States.    Only  a  small  percentage  of  the  total*  quantity  of 
industrial  fats  and  oils  normally  used  in  this  country  are  represented  by  these 
oils*,  but  they  are  almost  indispensable  for  certain  uses.    FDO  #35  brings  mus- 
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tard  seed  oil  under  direct  control  for  the  first  time,  and  makes  direct  author 
ization  necessary  for  delivery,  processing  and  use  of  either  oil* 

CASHEW  NUT  ShELL  LIQUID  is  an  inedible  industrial  oil  used  in  war  pro- 
duction..  .extracted  from  the  shell  of  the  cashew  nut  and  normally  imported  in 
small  quantities  from  India.    War,  which  has  stimulated  demand  for  this  pro- 
duct, has  interfered  with  its  importation,  and  controls  over  its  use  and  del- 
ivery are  necessary  in  order  to  conserve  the  limited  supply.     Cashew  nut  shell 
liquid  is  used  in  the  manufacture  of  brake  linings  and  other  friction  elements 
for  molding  resins,  for  insulating  aviation  electrical  parts,  or  for  resin 
solutions  for  impre gnating  electrical  coils.    FDO  7/-36  covers  the  use  and  del- 
ivery of  this  oil. 

Sperm  oil,  obtained  from  the  sperm  whale,  has  declined  in  production 
with  the  curtailment  of  world  whaling  activities,  but  the  demand  for  use  in 
production  has  steadily  expanded.     It  is  usod  as  a  machine  tool  cutting  fluid, 
as  a  petroleum  additive ,  also  in  the  production  of  textiles,  leather,  duplica- 
tion carbon,  dyes  and  synthetic  rubber.     FDO  #"37  continues  the  same  restric- 
tions on  the  use,  processing  and  delivery  of  sperm  oil  as  the  original  WPB 
order.     It  also  adds  the  provision  that  persons  making  deliveries  to  the  Army, 
Navy,  Coast  Guard,  Maritime  Commission  or  War  Shipping  Administration  must  ob- 
tain specific  authorization  for  such  deliveries. 

Imports  of  PALM  OIL  were  reduced  drastically  by  Japanese  occupation  of 
the  Netherlands  East  Indies,  main  source  of  the  U.  S.  pre-war  supply.  Imports 
from  other  producing  areas  in  British  West  Africa  and  the  Belgian  Congo  have 
been  affected  by  shipping  conditions.     Therefore,  since  April  1,  1942,  the  use 
of  palm  oil  has  been  limited  to  the  manufacture  of  tin  plate,  terne  plate, 
steelsheets,  steel  strip,  and  black  plate,  and  to  processes  yielding  required 
percentages  of  glycerine.     FDO  #38  transferred  control  from  the  War  j'roduction 
Board  to  the  Food  Distribution  Administration. 

TUNG  OIL  is  one  of  the  fast-drying  oils  that  help  to  speed  war  produc- 
tion, and  the  limited  reserve  we  have  accumulated  is  being  used  only  for  the 
most  urgent  war  needs.     Tung  oil  is  used  in  protective  coatings  for  use  in  mil 
itary  and  naval  equipment,  electrical  insulation  and  for. food  container  lin- 
ings.    Mississippi,  Florida,  Georgia  and  Louisiana  are  the  principal  sources 
of  tung  oil,  as  the  war  and  shipping  conditions  have  practically  eliminated 
the  imports  of  this  oil  from  the  tung  trees  of  China.    While  we  may  reach  a 
record  production  of  8  million  pounds  this  year,  that  figure  is  relatively 
small  compared  with  the  average  imports  of  over  100  million  pounds  annually 
before  the  war.     FDO  #39  makes  it  necessary  to  obtain  specific  authorization 
to  deliver  or  accept  delivery  of  tung  oil,  in  addition  to  the  authorization 
previously  required  for  processing  or  using  it. 

From  the  foregoing,  it  seems  clear  that  Food  Distribution  Orders  31  to 
39  inclusive  will  have  an  important  part  in  keeping  the  machinery  of  war  run- 
ning smoothly. 

FOOD  DISTRIBUTE  ORDERS  #40  k  #41  ON  EGGS 

FDO  #40,  effective  March  25,  is  a  step  to  make  sure  of  a  proper  distri- 
bution of  eggs  and  e^g  products  between  military,  civilian  and  lend-lease  re- 
quirements.    It  provides  that. all  shell  eggs  in  cold  storage  May  31  shall  be 
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set  aside  for  Government  agencies  — -and  these  eggs  cannot  be  offered  to  these 
agencies  at  more  than  ceiling  prices  applicable  to  grades  for  Government  pur- 
chases in  effect  when  the  eggs  are  offered. 

This  order  also  provides  that  no  eggs  may  be  stored  after  May  31  except 
for  Government  uses,  but  also  states  that  the  FDA  director  may  release  shell 
e;:.s  from  the  order. 

On  Liay  31  the  Director  may  appraise  the  situation  to  determine  the  al- 
location of  egg  supplie  s  necessary  to  insure  fair  distribution  between  mili- 
tary, civilian  and  lend-lease  needs.     Storage  demand  for  eggs  has  increased  in 
recent  weeks.     This  has  resulted  in  a  heavy  into-storace  movement  which  is 
beginning  to  affect  civilian  supplies  in  large  consuming  centers* 

Fall  egg  production  is  expected  to  be  substantially  higher  in  1943  than 
last  year,  which  is  good  news  to  homemakers  who  are  relying  heavily  on  this 
food  in  their  wartime  menu  planning.     Greater  fall  production  would  mean  that 
fewer  storage  eggs  would  be  required  for  civilian  use  in  the  fall  of  1943  than 
in  1942,  when  it  was  necessary  to  dip  into  storage  stocks  for  only  three  mil- 
lion cases  for  civilian  hsjo 

Due  to  the  current  increased  demand  for  eggs  for  storing,  present  prices 
paid  by  wholesalers  in  some  cities  are  reported  to  be  above  the  maximum  price 
wholesalers  may  charge  retailers  under  existing  OPA  price  regulations.  These 
egjS  going  into  storage,  without  FDO  ;/f40>  would  be  marketed  next  fall  and  win- 
ter under  higher  ceiling  prices  scheduled  for  that  time. 

FDO  #41  sets  aside  all  spray  process  dried  whole  eggs  for  war  uses,  and 
limits  the  production  of  frozen  or  liquid  eg^.s,  dried  yolks,  dried  albumen  and 
dried  whole  eggs  to  quantities  produced  and  sold  for  commercial  use  in  1942. 

Direct  war  requirements  for  dried  whole  eggs  are  very  great.  Present 
capacity  of  egg  drying  plants,  operated  at  a  22-hour  a  day  rate,  amounts  to  400 
million  pounds  a  year.     Current  estimates  of  lend-lease  and  military  require- 
ments for  1943  call  for  delivery  of  350  million  pounds.     FDA  officials  would 
like  to  see  a  50-million-pound  stockpile  for  emergency  reserve.     Thus,  entire 
production  must  be  deliv.?red  to  meet  these  needs. 

This  order,  however,  will  not  reduce  the  quantity  of  egg  products 
available  for  civilians  from  1942  consumption  levels. 

SkALL  FARliBRS  i-RODUC  11,0   DAIRY  Al-D  POULTRY  PRODUCTS 

During  1942  Farm  Security  Administration's  463,941  borrowers,  although 
composing  only  7.6  per  cent  of  all  farmers  in  the  United  States,  accounted  for 
36  percent  of  the  increase  in  total  milk  production.     The  F3A  farmers  added  165 
million  gallons  to  the  milk  output,  enough  to  provide  the  yearly  milk  require- 
ment for  two  and  one-half  millions  of  active,  hard  working  men. 

FSA  farmers  expanded  their  poultry  flocks,  thereby  adding  enough  extra 
eggs  to  provide  the  egg  ration  f or  three  million  persons  for  a  year.  They 
raised  enough  additional  pork  to  feed  one  and  one-half  million  persons  for  a 
year  and  sizable  supplies  of  chickens  besides.    They  also  stepped  up  produc- 
tion of  dry  beans,  soy  beans,  flax,  sugar  berts  and  peanuts  among  other  war 
essentials,  in  volumes  ranging  from  20  per  cent  to  106  per  cent  (for  scy  beans  J 
"ovar  1041. 
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For  1943  the  FSA  farm  plans  set  goals  for  62  per  cent  increase  in  pork> 
41  percent  in  eggs  and  20  per  cent  in  milk  over  1942  production. 

According  to  the  U«  Si  Bureau  of  Agricultural  Economics,  which  made  the 
analysis  from  which  these  figures  are  taken,  there  are  approximately  750,000 
low-income  and  medium-income  farmers,  in  addition  to' FSA  borrowers,  who  could 
step  up  their  production  substantially  if  they  were  given  the  loan  assistance 
and  management  advice  that  FSA  gives  its  borrowers t    The  1942  production  record 
of  FSA  farmers  is  held  to  be  concrete  evidence  of  what  it  is  possible  to  do 
toward  turning  their  un-used  or  partly -used  labor  into  food  for  ourselves  and 
our  allies* 


*    *  * 


PACIFIC  REGION  FDA  FOOD  SUGGbuIIOKS  #5 


Rationing  needn't  disturb  a  resourceful  homemaker. 
Because  wheat  is  available  and  re? sonably4 priced, 
we  feel  that  the.  homemaker  should  know  a  few  im- 
portant facta  about  the  use  of  whole  wheat  grains* 

MATCH  the  MEATLESS  days  with  whole  grain  products •     In  planning  meatless  menus, 
the  trick  is  to  find  some  food  that  "stays  with  you".    Whole  wheat  is  the  an- 
swer. 

For  those  who  are  wondering  about  the  food  value  of  wheat >  here  is  a  brief 
resume.    Wheat  provides  energy,  is  a  body  builder  plus  being  rich  in  minerals 
and  vitamins.    Extra  nutrients  are  added  when  wheat  is  6ombined  with  eggs>  or 
milk. 


The  Staff  of  Life  —  cereal  grains  --  is  something  around  which  to  build  your 
Wa  r t ime  Me  nu  s • 

Directions  for  cooking  —  Each  cupful  of  dry  washed  wheat  will  make  about  2-jjr  to 
3-|-  cups  of  the  cooked  product.     It  is  economical  to  cook  a  large  amount  at  a 
time  and  store  in  a  cold  place  for  several  days  until  used. 

Double  Boiler  method  —  Waoh  wheat  thoroughly,  add  2  cups  of  boiling  water,  -g- 
to  3/4  t.  salt  to  each  oup  of  wheat.    Heat  to  boiling  point  (prevents  fermen- 
tation during  long  soaking,)    Let  wheat  soak  in  this  water  overnight  or  for 
several  hours.     Cook  the  wheat  in  the  water  in  which  it  was  soaked.     Cook  for 
3  to  5  hours,  until  tender  —  not  mushy. 

WHOLE  WHEAT  RECIPES 


Whole  Wheat  Chowder* 


■§■  lb  diced  carrots      1  pt  .milk 
1  pt  boiling  water      2  c>  whole  wheat 
•g-  o.  diced  salt  pork  1  t.  salt 
4  T.  chopped  onion  pepper 
1  T.  flour  1  T.  chopped 

parsley 

Cook  carrots  in  boiling  water  until 
tender.     Fry  salt  pork  until  crisp, 
rerrove  it  from  fat,  and  cook  onions  in 
fat.    Stir  in  flour  and  cook  a  few  min- 
utes longer.    Mix  all  ingredients  in 
upper  part  of  double  boilerf  stir 
until  well  blended,  and  cook  about  10 
min.    Serve  over  crisp  toast. 

Whole  Wheat  Chili 


1  lb.  hamburger 
1  large  onion, 

chopped 
3  T.  fat' 
2.  o>«  tomatoes 


salt,  pepper,  chili 
powder  (as  desired) 

2  o.  cooked  whole 
wheat 


Brown  hamburger  and  onion  in  fat.  Add 
tomato  and  season.     Simmer  until 
cooked  to  thick  consistency.  Add 
cooked  wheat.     Heat  and  serve  with 
crackers.     Serves  6. 

Scalloped  Whole  Wheat  and  Cheese 

2  T*  fat  salt,  pepper 

2  T.  flour        1  c.  cheese 

1  c.  milk         2-g-  c.  cooked  whole  wheat 

Cook  the  fat,  flour,  milk,  and  season- 
ing together  into  a  sauce.    Add  cheese, 
stirring  until  melted.    Combine  with 
wheat  and  place  in  a  greased  baking 
dish.     Bake  in  moderately  hot  «ven 
(375°  to  400°)  until  lightly  browned 
on  top.     Buttered  crumbs  may  be  used 
over  the  top  if  desired.    Serves  6. 


(next  column) 


Whole  Viheat  Brown  Betty 


2  o»  cooked  whole  wheat 

3  or  4  apples  sliced 
J-  .c.  sugar 

3  T.  shortening 


g-  t.  cinnamon 
1%  c.  dry  crumbs 
grated  rind  and 
juice  or  g  lemon 
(may  be  omitted) 


Cover  bottom  of  greased  baking  dish  with  cooked 
wheat  and  spread  over  it  half  of  apples,  sugar, 
shortening,  spice,  and  lemon*    Repeat,  having 
top  layer  of  apples.     Cover  all  with  layer  of 
buttered  crumbs.     Bake  35  to  45  min.  in  moderate 
oven  (375°)  Serves  6. 

Vflaole  Vi/heat  Muffins* 


1  c.  sifted  flour  1  egg 

-g-  t.  salt  "a  c»  ffdlk 

2  t,  B-P;  IT.  melted  fat 

1  c  cooked  whole  wheat 

Sift  dry  ingredients  together,  add  wheat,  and 
mix  thoroughly.    Beat  egg>  add  milk,  and  stir  into 
dry  ingredients  with  fat.     Pour  into  greased  muf- 
fin pans  and  bake-  in  moderate  oven  about  30  min. 
Serve  hot. 


Source  of  material 

^Bureau  of  Human  Nutrition  and  Home  Economics. 
Extension  circular  382,  University  of  Illinois. 


